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THE RECOMMENDED Dietary Allowances are now 
familiar everyone the field nutrition and 
widely used that newcomers the field are inclined 
accept them they had always been, and 
use them absolute standards what essential 
for good nutrition (1). might profitable for 
look back the beginning the Recommended 
Dietary Allowances and learn something when, 
why, and how they came be. Since was present 
their birth and helped the labor that produced 
them, was chosen the one review briefly their 
history. 

must first remember that the dietary allow- 
ances are only little over sixteen years old. They 
came into being May 1941, the Na- 
tional Nutrition Conference which met Washing- 
ton the call President Franklin Roosevelt. 
course, the allowances did not spring into being 
all once that time. They were rather the result 
more than year’s hard labor the part 
group devoted nutrition workers. these 
early beginnings—the prenatal period might 
shall speak. 

Most you will remember the National Nutrition 
Program that was initiated during the years 
World War insure that the nutrition the 
people would safeguarded. You may have been 
members state local nutrition committees 
which were organized during that period and which 
many places are still continuing. one part 
this national program, Food and Nutrition Board? 
was set within the framework the National 
Research Council. Its membership consisted rep- 


*Presented the History Nutrition Luncheon, 
40th Annual Meeting The American Dietetic Asso- 
ciation Miami, October 25, 1958. 

*At first was called the “Nutrition Committee,” 
name was later changed Food and Nutrition 


Beginnings the 
Recommended Dietary 


resentatives from the various fields nutrition 
with Dr. Russell Wilder its chairman. The func- 
tion the Board was advise government agen- 
cies all problems relating food and the nutri- 
tion the people. The Board early realized that 
one its functions would recommend the 
amounts the various nutrients that should 
provided for the armed forces and also for the gen- 
eral population. For this, needed adopt stand- 
ards. How little the size this problem was realized 
shown the fact that the close one day’s 
meeting, Dr. Wilder appointed committee three 
—Dr. Helen Mitchell, Dr. Hazel Stiebeling, and my- 
self—to prepare such set standards during the 
evening and ready present them the group 
the next morning! three spent the evening 
threshing over the problem (while the men, felt 
sure, were out seeing the town). The result was, 
course, that the only report could bring the 
next morning was that couldn’t done, that the 
evidence was too scanty and too conflicting. 


The First Committee 


special Committee was, therefore, appointed 
work the problem. chairman that Commit- 
tee, can testify that the members worked hard and 
long for more than year and enlisted the efforts 
scores other nutrition specialists before they 
arrived the allowances that were finally accepted 
the Board and later adopted the Nutrition 
Conference. 

sure, some standards had previously been 
proposed for some nutrients different workers. 
Sherman (2) had set his classic standards for pro- 
tein, phosphorus, and iron for adults; and 
Lucy Gillett (3) had worked out calorie standards 
for children. The Nutrition Committee the 
League Nations (4) had proposed standards for 
some the dietary factors. Individual workers 
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doing research with vitamins had also suggested 
requirements for the particular vitamins they had 
studied, usually only for the adult the infant. 
These values varied greatly. For example, require- 
ments suggested for ascorbic acid ranged from 
100 mg. day and even higher, and estimates 
for vitamin need ranged from 1,000 10,000 
international units day. Thus the existing stand- 
ards were not only few, but conflicting, and there 
were none that covered all nutrients for all ages 
and conditions. This was what was desired the 
Board. 

How then was the first table dietary allow- 
ances derived? 

First, the Committee surveyed all research re- 
ports the literature that threw light the re- 
quirements for any the nutrients. This itself 
was sizable task. From this evidence, they formu- 
lated tentative set values for the various nutri- 
ents for different ages and conditions. These were 


The Democratic Approach 


second step, the Committee then sent copies 
these tentative allowances large group 
nutrition workers throughout the country well 
all members the Board, with the request for 
their criticism and suggestions. They did this be- 
cause they believed that any accepted allowances 
should represent not just the thought small 
group workers, however competent they might 
be, but that all persons who had done research 
any factor had other bases for judgment should 
have part their formulation. Thus the tentative 
allowances were sent more than fifty persons 
various fields, with the request for their judgment 
any items which they felt qualified give 
opinion. The response was excellent. Most 
these busy took time reply and ex- 
press detail their judgments about the require- 
ment for one more the nutrients, with the 
evidence which they based it. 

The Committee studied these submissions, tabu- 
lated them, and tried best they could evaluate 
and reconcile them. They then prepared revised 
set allowances which were again sent all con- 
tributors, together with the summary all sugges- 
tions that had been submitted. Comments were 
again requested and received, and some further 
revisions made harmonize fully 
with the judgments specialists. This revised set 
was considered the Board and with some modifi- 
cations was adopted. 

final test, the allowances were presented 
the members the American Institute Nutrition 
their annual meeting that year. The wide interest 
the problem was evidenced the fact that the 
room was packed. was with some trepidation that 
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chairman the Committee, faced that group 
distinguished research workers present the 
allowances. fully expected criticism and dis- 
agreement, not attack, their validity. remem- 
ber that sat front the room waiting for 
the audience assemble Dr. Tom Spies, who was 
member the Board and sensed feeling, stepped 
quietly and whispered, “Remember you are 
among friends!” 

There were questions and some comments, but 
our surprise, serious disagreements attack. 
Why? For one reason, many those present had 
already had their say the matter. Others who 
might have held different opinions had evidence 
support them and being scientists would not 
speak until they had. 

Whatever the reason, the group whole seemed 
willing accept the allowances for the time being 
least. These allowances, derived, were the ones 


the National Nutrition Conference 


May 1941 and formally accepted goals which 
aim until further research should justify changes. 
emphasize this procedure because want you 
realize that the first allowances were developed 
democratically, that all persons who had basis 
for judgment concerning them had opportunity 
express it, and also that the accepted allowances 
represented fully possible the consensus 
scientific judgment the time their adoption. 
sure that the main reason they have stood the 
test time well they have that they were 
developed this democratic procedure. 

should like now give you some idea the 
varied types evidence from which the first allow- 
ances were pieced together. This shown Table 
shall comment only briefly the various factors. 
Further data are given elsewhere (5). 


Calories 


The calorie allowances for adults were the ones then 
common use for the 70-kg. man and 56-kg. woman. 
When they were being discussed the Board, Dr. 
Norman Jolliffe suddenly asked, did you 
get that 70-kg. man?” Looking around the room, 
added, don’t believe there 70-kg. man 
this room!” Dr. Murlin came the rescue and 
explained that the and kg. for men and women 
were derived from averages Voit (6) and Rubner 
(7) the early days their dietary studies. The 
question then arose whether they were now 
applicable people the United States. Dr. Wilder 
volunteered investigate the matter. the follow- 
ing meeting, reported that statistics from meas- 
urements taken the Selective Service Board 
showed the average weight American men 
69.8 kg., women, 55.9 kg. Thus the and kg. 
averages were validated. 

Calorie allowances for pregnancy 
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The First Recommended Allowances 


First (1941) Recommended Dietary Allowances and bases for their derivation 
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TABLE 
o2 $3 s2 =c =c =c e2 o2 =c o2 


Adults 


Man (70 kg.) 0.8 
Sedentary 2500 
Moderately active 3000 
Very active 4500 
Woman (56 kg.) 6,7,8 60 2 0.8 2,15, 13 2 
Sedentary 2100 16 
Moderately active 2500 
Very active 3000 
Pregnancy (last half) 2500 9 85 13 1.5 13 15 
Lactation 3000 10 100 14 2.0 14 15 
Children 
Under year 100/kg.* 3-4/kg.* 
1— 3 years 1200 40 1.0 7 21, 22, 
4— 6 years 1600 50 1.04 17, 18, 8 23, 24, 
7— 9 years 2000 60 1.0 19 10 25, 26, 
10—12 years 2500 70 1.2 12 27 
Girls 11, 
13—15 years 2800 80 1.3 15 
16—20 years 2400 75 1.0 15 
Boys 
13—15 years 3200 85 1.4 15 
16—20 years 3800 100 1.4 15 


5000 
1.5 2.2 
1.8 2.7 
2.2 3.3 
5000( 28, 29, 33, 70) 
1.5 1.5 
1.8 1.8 
6000 1.8 2.5 100 
8000 2.3 3.0 150 
1500 0.4 0.6 
2000 0.6 0.9 
3500 1.0 1.5 
4500 1.2 1.8 
5000 1.4 2.0 
5000 1.2 1.8 
5000 1.6 2.4 
6000 2.0 3.0 100 


were based largely the studies from the labora- 
tories Shukers al. (9) and Coons (10). Those 
for children were derived from unpublished studies 
intakes large numbers healthy children 
from ages two twenty Roberts, Blair, and 
Wait (11) and from others found the litera- 
ture (12). 


Protein 


The protein allowances for adults were based the 
gm. per kilogram advocated Sherman (2) which 
was common use; those for pregnancy and lacta- 
tion the work Macy al. (13) and Coons 
(14). The allowances for children came from 
compilation Roberts, Blair, and Wait (11) 
the intake children all balance studies found 
the literature which resulted positive balance. 


Minerals 


For calcium, there was the then widely used 0.67 
gm. per day found Sherman (2) for the adult. 
Leitch (15), however, had shown from statistical 
evaluation the literature that somewhat higher 
value 0.85 gm. seemed indicated. Moreover, work- 
ers Mitchell’s laboratory the University 
nois found (16) that ten out thirteen subjects 
were balance mg. per kilogram less and 
concluded that this was reasonable standard. This 
mg. per kilogram would amount 0.70 gm. for 
the 70-kg. man. Since, however, few subjects had 
required more, some margin above this seemed de- 
sirable, and the allowance was set 0.80 gm., which 
was close the level advocated Leitch. 

For children, the most specific evidence cal- 
cium was that Outhouse al. (17) for pre- 
school children, plus some work Daniels al. 


*Calories and protein for infants based on values in common pediatric use for artificial feeding of infants. No standards needed for breast-fed babies. 


(18) for this same age group. Studies Wang and 
co-workers (19) provided some indication the 
needs for the early school age. For upper ages, 
allowances were largely estimates based the 
assumption increased need during this period 
rapid growth. 

For iron, the allowance for adults was set the 
mg. advocated Sherman (2), which was 
common use. Recent work McCance and Widdow- 
son (20) had shown that the actual requirement 
much lower—for adult males, practically zero—but 
since this work was new and not yet accepted 
all and since the mg. could easily obtained 
otherwise good diet, there seemed need for 
lowering this figure that time. Women, although 
smaller the average, were given the same allow- 
ance because their need replace losses men- 
struation. The value for pregnancy was based 
Sherman’s estimate that increase mg. was 
needed during this period. Since milk contains little 
iron, increase was made for lactation. 

For iron needs children, there were chiefly 
the studies from the laboratory Stearns (21) 
infants, and several groups workers for 
preschool and early school age children (Rose 
al. [22]; Leichsenring and Flor [23]; Ascham 
[24]; Daniels and Wright [25]; Porter [26]; 
Johnston and Roberts [27]). For older-ages, the 
values were set empirically the assumption that 
the needs would increase with age and even 
higher adolescence than for adults. 


Vitamins 

For vitamin the evidence was scanty. There was 
yet generally accepted method determining 
the requirement, and few studies were available. 


up 
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The 5,000 I.U. set for adults was compromise 
value derived from studies Booher al. (28); 
Blanchard and Harper (29); and Guilbert al. 
(30) various species animals and the crit- 
ical evaluation the literature made With (31). 
These studies indicated the requirement from 
I.U. per kilogram 2,000 4,000 I.U. 
daily, twice this the source was carotene. The 
5,000 allowed for the adult assumed that about 
two-thirds the vitamin value the American 
diet came from carotene, one-third from true vit- 
amin Arbitrary increases above this were made 
for pregnancy and lactation. Allowances for chil- 
dren were calculated the kilogram basis, but 
modified somewhat estimates workers the 
field. The values were admittedly doubtless above 
actual needs, but since they could easily attained 
good general diet, there seemed need 
lower them. 

The main evidence for the thiamine requirement 
that time was the comprehensive work Wil- 
liams, Mason, Smith, and Wilder (32) the Mayo 
Clinic. These workers induced thiamine deficiency 
human subjects and then made step-wise additions 
thiamine until all objective and subjective evi- 
dences deficiency disappeared. They concluded 
that about 0.6 mg. per 1,000 calories was the amount 
thiamine desirable. Although there was some 
scattered evidence that the need was lower, the first 
allowance was set this 0.6-mg. level, making the 
daily allowance for the 3,000-calorie level, 1.8 mg., 
and for the sedentary person, 1.5 mg. Values for 
children were derived purely calculation the 
basis 0.5 mg. per 1,000 calories. 

For riboflavin, there were only two lines evi- 
dence. Sebrell and Butler (33) had induced ribo- 
flavin deficiency group women and returned 
them normal step-wise additions riboflavin 
They estimated the need the neighborhood 
mg. per day. Strong al. (34), Wisconsin, 
the basis human experiments had arrived 
the same estimate. There was general belief 
that this was too high, especially because would 
difficult attain from natural foods. However, 
believing better set values too high than too 
low until further evidence was obtained, the allow- 
ance was reduced only 2.7 mg. for the moderately 
active man and 2.2 for the average woman. High- 
allowances were set for upper calorie levels. 
Values for children were reached calculation per 
1,000 calories. 

For niacin, there were human studies re- 
quirement. The allowances were obtained from 
vehjem’s (35) experience with animals. had 
found that with rats, the niacin requirement was 
ten times that thiamine. Since there was then 
other basis for estimate, the allowances were 
derived multiplying the thiamine values ten. 
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surprising how closely later research has 
stantiated these values. 

There was more evidence which base allow- 
ances for ascorbic acid than for any other vitamin. 
Methods study had been better developed, and 
studies had been made number workers, 
both adults and children. Moreover, was pos- 
sible get together the chief workers this field 


the time the meeting the American Institute 


Nutrition. This group included Hazel Hauck 
(36), Neige Todhunter (37), Fincke (38), 
King and Bessey (39), Hathaway 
(40), Roberts (41), and few others. After 
give-and-take discussion, the allowances the table 
were accepted compromises this group. be- 
lieve these values have not been changed any 
significant degree later revisions. 

can seen from this review how much as- 
sumption and judgment workers necessity en- 
tered into the formulation this first set dietary 
allowances. 

Some workers thought mistake assign val- 
ues for all ages for the various factors view 
the incomplete evidence. Others argued that some- 
one would have make estimates practical usage, 
and seemed that values derived consensus 
scientific judgment would better than for each 
worker set his own standard. presenting the 
table, however, was emphasized: 

(a) That they were recommended allowances, not 
standards. They were goals, not necessarily absolute 
requirements. 

(b) That they were based the best knowledge 
available the time they were formulated. 

(c) That they would subject change 
soon more evidence became available. 


Revisions the B-Vitamin Allowances 


The allowances have indeed gone through several 
editions, and number changes have been made 
the sixteen years since they were first adopted. 
The first major revisions were made 1944. These 
pertained the vitamins. was the general be- 
lief that the values for these nutrients were too 
high, and some work had been done the meantime 
justify this belief. meeting was therefore called 
consider the revision, and all workers who had 
done research any them were invited. 

About twenty-five persons attended. These in- 
cluded the members the Committee (Drs. Cow- 
Wilder, Bing, and Roberts) and others dis- 
tinguished for research either thiamine ribo- 
flavin both (Drs. Keys, Jolliffe, Holt, 
and Williams). Some these workers held 
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widely divergent views the requirements. For 
example, Williams and Wilder believed the thiamine 
requirement about 0.6 mg. per 1,000 calories; 
Keys had shown that 0.23 mg. per 1,000 appeared 
adequate for adult men, and that even 0.18 mg. 
they did not develop deficiency signs. Moreover, Holt 
had shown experimentally human beings that 
thiamine could synthesized the intestinal tract 
and had suggested that perhaps one did not need 
any the diet. Similar differences existed re- 
spect the riboflavin needs. 

was the task this meeting reconcile these 
divergent views and reach common ground for 
agreement. During the day each person had the op- 
portunity present his evidence and point view, 
listen others while they presented theirs, and 
participate the general discussion. result, 
the group was able arrive compromise values 
that all were willing accept reasonable. For 
thiamine, 0.5 mg. per 1,000 calories was agreed 
value for adults moderate caloric intakes, 
with the provision that the day’s total thiamine in- 
take should never less than 1.0 mg. For caloric 
intakes above 3,000, lower value for the additional 
calories was accepted, i.e., 0.23 mg. per 1,000 cal- 
ories. Lower compromise allowances were also de- 
cided upon for riboflavin. 

me, this conference stands out striking 
testimony the fact that many differences can 
worked out and agreements reached the persons 
concerned can sit down together and thresh out the 
problem spirit give and take and willing- 
ness compromise. 

The revisions decided this meeting were 
the most drastic any that have been made. Later 
revisions have, however, made some changes, and 
few others have been made the 1958 edition. That 
available requirements for any nutrient, should 
reflected the allowances. 


Accomplishments the Allowances 


There can question, believe, that the allow- 
ances have served useful purpose. the first 
place, they have been used official guides prac- 
tically all nutritional enterprises this country. 
They have served the accepted yardstick for feed- 
ing the armed forces. The Quartermaster Corps has 
made great effort see that the foods previded 
for men service measure the allowances. 

They have unified nutrition allowances. For the 
first time history, all groups working for nutri- 
tional betterment have used common allowance 
instead the varied and conflicting ones which 
previously obtained. 

One the greatest services they have rendered 
has been stimulate research determine require- 
ments for the various nutrients. The review evi- 


The First Recommended Allowances 907 


dence the Committee had revealed great gaps 
our knowledge, and workers were challenged fill 
those gaps. Some workers, moreover, who were 
convinced that the allowances were too high went 
into their laboratories and carried out research 
produce evidence for their beliefs. have indi- 
cated, some them have found it. Others have con- 
firmed the values originally set. The surprising 
thing that the early allowances have stood the 
test time well they have and that few 
important changes have been made them. 

Why have the recommended allowances been 
widely accepted and used? For one reason, because 
they were put out the National Research Council, 
body whose reputation for scientific caution and 
dependability outstanding. Even more important, 
believe, the democratic procedure which they 
were derived, which gave all persons who had 
basis for judgment requirements oppor- 
tunity contribute their development. All have 
realized that the consensus judgment nutrition 
authorities should prevail and have therefore been 
willing accept allowances derived until further 
evidence should justify changes. 

Some persons are inclined object changes 
the allowances. They ask, “Why can’t they make 
their minds?” Others resent the lowering the 
allowance for any factor. They look such action 
lowering standards. They should remember 
that evidence for some factors was very scanty—for 
example, for riboflavin—and the allowances were 
admittedly probably too high. The lowering val- 
ues merely means that more evidence for the amount 
needed has become available and more realistic 
value can set. There still too little evidence 
for some factors, and further changes allowances 
for them may expected research reveals more 
closely the need for them. the meantime, the 
allowances can continue used, they were 
meant be, goals which aim providing 
for the nutritional needs groups people. 
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little over five years ago, some areas Indonesia, one baby every two 
had malaria before was year old. Now, result intensive spraying 
campaign, conducted UNICEF (United Nations Children’s Fund), most chil- 
dren born this area will never have the disease. This program has also put 
back production 50,000 acres land previously abandoned because malaria. 
This action has already been responsible for annual increase rice production 
58,000 tons—or more than two days’ rice ration for every man, woman, and 
child Indonesia.—From News the World’s Children. Vol. No. December, 
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THERE ARE variety_of purposes served na- 
tional international dietary standards. They may 
provide the basis for planning evaluating the 
diets large population groups segments. Used 
this way, they may help determine national 
local policies food production and distribution. 
Moreover, they may also useful the planning 
assessment the patterns food consumption 
individuals. 

was with these and other purposes mind 
that the Food and Nutrition Board the National 
Research Council 1940 accepted responsibility for 
proposing dietary standard for the United States. 
Actually, this Board the National Research Coun- 
cil had only recently been established and this was 
one its first undertakings. The membership 
the Board that time included many the scien 
tists and physicians who had contributed most 
the development nutrition science. was 
war time, and although the United States was not 
yet directly involved, was but few months 
before our entire national effort was engaged 
military campaign. Therefore, seemed essen- 
tial provide basis for planning whereby nutri- 
tional knowledge would applied for purposes 
maintaining the health and productivity our 
nation during period stress and supreme effort. 

Prior this time, usual statements food re- 
quirements had been terms 
disease. higher objective was sought, however, 
the Food and Nutrition Board establishing 
the Recommended Dietary Allowances. proposed 
levels food intake which would seem allow for 
maintenance good nutrition practically all 
the healthy persons our population The levels 
intake prescribed, therefore, were not meant 
simply meet minimal requirements average 
persons, but rather provide additional intake 


*Presented the 40th Annual Meeting The Ameri- 
can Dietetic Association Miami, October 22, 1957. 
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cover individual variations requirements and 
permit other potential benefits health. the 
other hand, was not proposed that these allow- 
ances would meet needs various disease states 
when nutritive requirements might substantially 
increased. real sense the desire was plan 
for “optimum nutriture” for healthy individuals, 
although precise description this state cannot 
given and will perhaps remain elusive. 

Recommended Dietary Allowances were estab- 
lished and first published the National Research 
Council 1943 (1). The standard thus afforded has 
been widely adopted for use the United States and 
other countries. new information has become 
available, has seemed desirable 
standards. Accordingly, reyisions were provided 
1945 (2), (1948 (3), and 1953 (4), and another 
becomes available 1958 (5). the current 
(1958) revision, the original objectives for usage 
are again reaffirmed. The levels intake indicated 
are those which, the judgment the Board, are 
designed “for maintenance good nutrition 
healthy persons the United States under present 


Dietary Standards Other Countries 


Since the first publication Recommended Dietary 
Allowances dietary standard for the United 
other nations have adopted other standards, 
and the Food and Agriculture Organization the 
United Nations has issued statements caloric re- 
quirements world basis (6, 7). comparing 
these with the United States standard, must 
‘remembered that there are certain differences 
objectives and philosophy approach. 

For instance, the dietary siandard for England 
has been provided the Committee Nutrition 
the British Medical Association (8). Although 
similar objective the Recommended Dietary 
Allowances, the British standard aimed estab- 
lishment and maintenance good nutritional 
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state the average person, whereas the United 
States standard makes allowance for biologic varia- 
tion and attempts meet the needs substantially 
all healthy persons. 

Somewhat opposition these approaches 
the position taken the Canadian Council Nu- 
trition affording Canadian standard (9). this 
instance the effort has been made afford intakes 
meeting minimal requirements or, the words 
that group, provide “nutritional floor beneath 
which maintenance the health the people can- 
not assumed.” 

The approach the FAO committee its evalua- 
tion caloric requirements has been consider 
requirements the physiologic level, representing 
the caloric needs fully active, healthy individuals. 
The recommendations provided this committee 
its latest report (7), recently published, are for 
levels caloric intake comparable those provided 
Recommended Dietary Allowances. Indeed, the 
Food and Nutrition Board has made effort 
adapt this international standard for caloric allow- 
ances for use the United States. This was done 
1953 and again the new revision. 

The uses for which national dietary standard 
adapted are multiple and sometimes extend into 
areas not originally envisaged the responsible 
committee the Board. Occasionally, therefore, 
there are problems interpretation adaptation. 
Some these have been referred the Board and 
have become consideration the approach revi- 
sion the Recommended Dietary Allowances. The 
membership The American Dietetic Association 
particularly sensitive position the use and 
interpretation this standard. would like, there- 
fore, encourage you bring your questions and 
suggestions the Board its Committee 
Dietary Allowances. only such procedure 
that can have wholly useful and adaptable food 
standard. 


Committee Dietary Allowances 


The procedure utilized preparing the new revi- 
sion Recommended Dietary Allowances like 
that which has been used for all earlier revisions. 
The primary responsibility that the Committee 
Dietary Allowances, which one the standing 
committees the Food and Nutrition The 
membership this committee includes ten nutri- 
tional scientists and physicians, who are eminently 
qualified speak from their own research efforts 
evaluate the opinions others who have con- 
tributed new knowledge experience evaluation 
human nutritional requirements. 

The Committee preparing its report must not 
only provide its own review recent research the 
area but must consider the work other committees 
the Board which are concerned with related prob- 
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lems. Currently active and with responsibilities 
particular concern the present Committee Die- 
tary Allowances are the Committee 
Acids and the Committee Fats. The reports 
these committees are also currently preparation. 
The final adoption the revision Recommended 
Dietary Allowances action the itself, 
based the report the Committee Dietary 
Allowances. This action has not yet been taken’. 
Therefore, speaking the new revision, must 
make clear that the discussion which follows in- 
cludes considerations before the Committee which 
have not been finally presented the Board ap- 
proved it. the strictest sense, then, the state- 
ments made are mine, those individual, 
but ones which would seem represent likely posi- 
tions taken the Committee its presenta- 
tions the Board. 


Calorie Allowances 


General needs for food are perhaps best represented 
calorie allowances meet energy requirements. 
These were provided for earliest presentations 
Recommended Dietary Allowances for all sex, 
age, and body weight groups. However, the table 
which accompanied its first edition, 
calorie allowances were specified for average 
adult man woman given body weight but with 
variation the allowance for different degrees 
physi tivity. the 1953 revision, presentations 
were changed conform with reference standards 
selected the FAO Committee Calorie Require- 
ments its first report which appeared 1950 
(6). The second published report the FAO com- 
mittee (7) has proposed minor modifications the 
adaptations which may made for population 
groups which differ some regard from the refer- 
ence standards. These have been considered the 
Food and Nutrition Board’s committee its recent 
deliberations and should pointed out. 


PHYSICAL ACTIVITY AND ENVIRONMENTAL 
TEMPERATURE 


recognized that variety factors are im- 
portant reducing the caloric requirements 
adults middle life and after. include de- 
creased physical activity, fall basal metabolic 
rate, and increased efficiency muscular move- 
ments. There adequate evidence indicate that 
the fall basal metabolic rate per 
cent during the four decades between age twenty- 
five and measurement decrease 
physical activity and increase muscular effi- 
ciency with aging less effectively accomplished. 

*Since the preparation this paper, the Food and 
Nutrition Board the National Research Council has 
approved changes the Recommended Dietary 


lowances and the revision was published July 1958. 
The revised table reproduced Table 
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TABLE and Nutrition Board, National Research Council Recommended Daily Dietary Allowances,* Revised 1958(5) 


Designed for the maintenance good nutrition healthy persons the 
(Allowances are intended for persons normally active temperate climate.) 


Adults 


kg. (1b.) em. (in.) gm. gm. mg. r.U. mg. mg. mg. mg. 


Men 
25 years 70 (154) 175 (69) 3200 70 0.8 10 5000 1.6 1.8 21 75 
45 years 70 (154) 175 (69) 3000 70 0.8 10 5000 1.5 1.8 20 75 
65 years 70 (154) 175 (69) 2550 70 0.8 10 5000 1.3 1.8 18 75 
Women 
25 years 58 (128) 163 (64) 2300 58 0.8 12 5000 1.2 1.5 17 7 
45 years 58 (128) 163 (64) 2200 58 0.8 12 5000 Beas 1.5 17 7 
65 years 58 (128) 163 (64) 1800 58 0.8 12 5000 1.0 1.5 17 7 
(3rd 
trimester) 300 +20 1.5 6000 2.0 100 
Lactation (850 
milk daily) +1000 +40 2.0 8000 2.5 150 400 


Children up to Twelve Years 


Infants} 


0to 1 montht 
lto 6 months 6 ( 13) 60 (24) kg. X 120 t 0.6 5 1500 0.4 0.5 6 30 400 
7 to 12 months 9 ( 20) 70 (28) kg. X 100 t 0.8 7 1500 0.5 0.8 7 30 400 


lto 3 years 12 ( 27) 87 (34) 1300 40 1.0 a 2000 0.7 1.0 8 35 400 

4to 6 years 18 ( 40) 109 (43) 1700 50 1.0 8 2500 0.9 1.3 ll 50 400 

7to 9 years 27 ( 40) 129 (51) 2100 60 1.0 10 3500 a.) 1.5 14 60 400 

10 to 12 years 36 ( 79) 144 (57) 2500 70 1.2 12 4500 1.3 1.8 17 75 400 
Children Thirteen Nineteen Years 


Boys 
13 to 15 years 49 (108) 163 (64) 3100 85 1.4 1 
16 to 19 years 63 (139) 175 (69) 3600 100 1.4 15 5000 1. 


Girls 
13 to 15 years 49 (108) 160 (63) 2600 80 1.3 
16 to 19 years 54 (120) 162 (64) 2400 75 1.3 15 5000 


*The allowance levels are intended to cover variations among most normal persons as they live in the United States under usual environmental stresses. 
The recommended allowances can be attained with a variety of common foods, providing other nutrients for which human requirements have been less well 
defined. See text (5) for more detailed discussion of allowances and of nutrients not tabulated. y 

allowances apply individuals usually engaged moderate physical activity. For office workers others sedentary occupations, they are 
excessive. Adjustments must be made for variations in body size, age, physical activity, and environmental temperature. 

{See text (5) for discussion of infant allowances. The Board recognizes that human milk is the natural food for infants and feels that this is the best and 
desired procedure for meeting nutrient requirements in the first months of life. No allowances are stated for the first month of life. Breast feeding is par- 
ticularly indicated during the first month when infants show handicaps in homeostasis due to different rates of maturation of digestive, excretory, and endo- 
crine functions. Recommendations as listed pertain to nutrient intake as afforded by cow’s milk formulas and supplementary foods given the infant when 
breast feeding is terminated. Allowances are not given for protein during infancy. 

#Niacin equivalents include dietary sources of the preformed vitamin and the precursor, tryptophan; 60 mg. tryptophan are counted as being equivalent 
to 1 mg. niacin. 


2.1 400 
2.5 100 400 


15 5000 1.3 2.0 17 80 400 
1 1.9 16 80 400 


However, the original approximations proposed the FAO committee has been modify the 
FAO were for decrease cent caloric Originally this called for 
requirements age twenty-five for each decade a\decrease per cent caloric intake for each 


thereafter. somewhat smaller figure seemed more increase degrees external temperature 
appropriate our Committee and reduction above the standard 10°C. (50°F.) and corre- 
per cent per decade was used the 1953 revision sponding increase per cent for each 10-degree 
Recommended Dietary Allowances. decrease mean environmental temperature. The 
The recent FAO proposal allows for smaller more recent statement retains the per cent. de- 
reduction caloric requirement during the early crease for increase environmental temperature 
decades adult life, decrement per cent but allows for increase only per cent per 
per decade from age thirty fifty and per cent 10-degree decrease external temperature the 
per decade from age fifty seventy. seems likely premise that man more likely protect himself 
that the Recommended Dietary Allowances will against cold than heat. 
brought into line with this proposal. The effect may little importance 
this change will provide small increase ca- the population the United States, since homes 
allowances early adult life. The allowance and places work are likely maintained 
for calories age sixty-five will remain unchanged, relatively constant temperature, being heated 
since the total reduction over the four decade period winter and cooled the summer. For this reason, 
the same. has been proposed that calorie allowances 


Another change caloric requirements effected specified adapted environment 20°C. 
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(68°F.) rather than the 10°C. (50°F.) used 
FAO. This upward modification would seem 
consistent with present conditions living the 
United States. 


REFERENCE MAN AND WOMAN 


Physical activities characterizing the reference 
man (FAO) would seem relatively realistic 
for the average adult the United States, and 
these have been accepted and reaffirmed. Advantage 
will also taken recently published data 
energy expended various work situations cal- 
culating caloric allowances. 

Since the last revision the Recommended 
Dietary Allowances, frequent questions have been 
raised concerning the body size the reference 
man and woman. realized that the average 
man the United States approximates kg. 
body weight and in. height, rather than the 
smaller individual specified FAO and adopted 
the Food and Nutrition Board 1953. For this 
reason, there sentiment the committee in- 
crease the specified weight and height the ref- 
erence man. addition, the weight the reference 
woman will changed kg. from the previous 
kg. all these changes are agreed upon and 
accepted the Board, there would occur minor 
changes the calorie allowances. 


Protein Allowances 


Calories properly varied diet are obtained 
from protein, carbohydrate, and fat sources. Much 
interest present efforts assess and 
properly describe the protein and amino acid re- 
quirements man. Indeed, evaluation the 
information available this important area 
concurrently being undertaken another com- 
mittee the Food and Nutrition Board. For the 
future, desirable objective might state 
allowances terms single essential amino acids 
and the group non-essential amino 
The information currently available does not, how- 
ever, permit such deduction. 

strong conclusive evidence has been placed 
before the committee which would seem warran 
change the established protein allowance 1,0 
gm. per kilogram body weight for the adult. Search- 
ing reevaluation has been given protein allowances 
infancy and childhood. There seem serious 


needs for further research applied these age 


groups, and likely that new information cannot 
made available sufficient time for use this 

revision. Nevertheless, the period growth and 

development has been adequately demonstrated 

one particular susceptibility protein deficits, 

and important that the allowances afford 
plenitude providing margin safety meet 

periods stress. 
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Statement Fat 


Fat essential component the diet providing 
concentrated source calories and certain poly- 
unsaturated fatty acids which are required 
nutrition. Moreover, fat the diet provides 
carrier for the fat-soluble vitamins and 

all are aware, there has been great surge 
recent research activity evaluating the potentials 
fat the diet for health and/or disease. The 
results published not yet afford clear picture 
and truth allow conflicting conclusions from 
similar investigative approaches. new revision 
will include expanded statement concerning fat— 
one which will not call for drastic revisions food 
practices and which will adapt the proposals offered 
the Food and Nutrition Board’s Committee 
Fats (10). 

earlier proposals, note will taken the 
need for careful planning caloric intakes for 
individuals and for groups, that caloric excess 
and evolution obesity may effectively controlled 
our population. Tables desirable weight for 
height will included and simple procedures for 
adjustment calorie allowances for body size will 
given. Other will provided 
specifying additional adaptations meet the needs 
pregnancy and lactation. 


Mineral Allowances 


reference minerals, change has been pro- 
posed allowances calcium. 

Moreover, recent reports would seem estab- 
lish the validity iron allowances 
prescribed, with the possible exception that minor 
modifications may made permit slightly 
greater allowance during-the first years life and 
lower allowance for the adult male. The change 
during infancy predicated the results in- 
vestigations which have demonstrated that the 
infant requirement the order 0.8 mg. per 
kilogram body weight per day, value slightly 
higher than originally stated. 


Vitamin Allowances 


Allowances for the vitamins are not changed 
any significant degree. The daily allowance for 
vitamin the test time and seems 
level which meets the stated objective. 
It, therefore, will reaffirmed. Similarly, there 
has been consideration modification ascor- 
bic acid allowances. The text the new edition will 
contain discussions concerning observations which 
afford added support for established levels intake 
for thiamine, riboflavin, and niacin. 

The allowance for niacin has been re-evaluated 
terms the quantity the preformed vitamin 
available mixed diets plus that derived from 
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the precursor, tryptophan. Previously these allow- 
ances have included only dietary niacin, and any 
modification include tryptophan would effect 
apparent increase. However, the practical ad- 
such change not this time seem 
important, since any diet affording the quan- 
tities protein indicated the allowances plus 
the amount niacin would ade- 
quate its provision total niacin. 


Editorial Changes 


Perhaps the most important changes that will 
noted the new Di- 
etary Allowances will editorial and the textual 
presentation. brief review current informa- 
tion concerning the physiologic role each the 
nutrients will provided, well discussion 
metabolic interrelationships between nutrients. 
Every effort made summarize the in- 
formation available concerning 
quirements meet minimal needs afford 
adequate body stores. When possible, graphic means 
presentation will used demonstrate the mar- 
gin plenitude safety afforded given allow 
ance. hoped that this means the quantita- 
tive appraisals required the committee estab- 
lishing allowances will more apparent and clearly 
understood. 

The usefulness any national dietary standard 
depends totally the consideration given all 
the groups most importantly involved its in- 
terpretation and use. must planned and pre- 
sented way which will readily understood, 
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and must represent the informed judgment 
qualified experts the field nutrition. The sug- 
gestions and thoughts members The American 
Dietetic Association are invited, since this organ- 
ization most importantly concerned. 
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Care Frozen Foods 


The frozen-food industries have established high standards and new concepts 
quality, which are important merchandising. They are basic reasons for 
consumers’ purchases—the real reasons for the success frozen foods. 

familiar and useful example quality and its decline supplied fresh 
foods—and freshly prepared foods. They age quickly ordinary surroundings— 
lose color, flavor, texture, nutritive values—even before they spoil from action 
bacteria and molds. This loss prime quality can simply described 
aging. Essentially the same changes occur frozen foods temperature not 
low enough. 


erroneous assumption this: That cold and hard package frozen foods 
adequately protected against loss prime quality. All the chemical reactions 
that result loss quality accelerate temperatures rise from 0°F. lower 
level. 15°F., these changes occur several times fast 0°—and 25° 
30°F., several times fast 15°F., but most products are hard 20° 
25°F. and lower. 

Another erroneous assumption this: That lowering temperature down 
zero lower corrects temperature damage. temperature frozen foods rises 
falls, losses top quality move fast slowly. They never move reverse. 
one can make old foods young again. 

Temperature damage retained indefinitely. Even slight changes color, 
flavor, other quality factors early the commercial life frozen food re- 
main regardless excellent handling from “Protect Frozen 
Foods from Temperature Damage,” ARS-74-9, U.S. Department Agriculture, 
February 1958. 
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Nutritionists and dietitians will have special interest 
the allowance which has appeared for 
the first time the Recommended Dietary Allowances 
revised 1958. This author discusses the calculations in- 
volved evaluating normal and therapeutic diets. 


HAS BEEN KNOWN for some time that tryptophan 
will cure pellagra. Indeed, 1920, Goldberger re- 
ported that the amino acid supply was important 
pellagra prevention (1), and there 1921 record 
(2) patient treated with tryptophan which 
states “that the improvement this patient’s skin 
condition surpassed anything have ever seen 
case pellagra equal period time.” has 
taken long time for the relationship between tryp- 
tophan and niacin become factor our tables 
dietary allowances. The 1958 revision the 
Recommended Dietary Allowances the National 
Research Council (3) longer speaks niacin 
requirements per but niacin milligram- 
equivalents. This paper will attempt summarize 
the development the concept niacin equivalents. 


Niacin-Tryptophan Relationship 


The first attempt quantitate the relationship be- 
tween tryptophan and niacin was reported 1946 
al. (4), who showed that, rats, mg. 
tryptophan could replace mg. niacin 100 gm. 
diet. about the same time, Frazier and Friede- 
mann (5) published recalculations the niacin 
content pellagra-producing and pellagra-prevent- 
ing diets used earlier investigators. These tables 
showed that the milk diets used Goldberger 
prevent pellagra provided mg. niacin per day 
and the corn product diets which produced pellagra 
contained about mg. per day. Unfortunately, the 
significance these observations was not recog- 
nized that time, possibly because lack con- 
fidence post-experimental dietary calculations and 
because the preoccupation many workers with 
the ability “proteins high biological value 
promote the intestinal bacterial synthesis nico- 
tinic acid” (5). 


*Received for publication June 1958. 
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That tryptophan can converted niacin 
man was reported al. 1946 (6) 
when they found that L-tryptophan given 
mouth infants and adults resulted marked 
increase the urinary excretion methylated 
derivatives niacin. This was followed series 
papers Sarett and Goldsmith (7-9) and others 
(10, 11) which firmly established the fact that 
man, and the pyri- 
done are normal excretory products 
orally administered tryptophan. 

Although the quantitative relationship between 
tryptophan and niacin had been demonstrated 
nutritional experiments the rat (4), there was 
way knowing for certain that human require- 
ments were similar. Since had been shown that 
the tryptophan metabolism cats (12, 13) was 
markedly different from that rats, was evident 
that the information sought would have come 
from man himself. resolve the question, the 
Food and Nutrition Board the National Research 
Council agreed 1950 that the third Elgin project 
should concerned with the niacin requirements 
adult men, and study was initiated that time 
using basal diet low niacin and tryptophan, with 
sub-groups subjects receiving 
ments niacin tryptophan (14-16). Fortunately, 
about the same time, Goldsmith’s group New 
Orleans were proceeding with their studies niacin 
requirements adult women using diets which 
contained slightly less niacin-tryptophan than the 
basal diet the Elgin project. turned out, 
symptoms pellagra were obtained the New 
Orleans study (17-19), whereas such symptoms 
were noted the Elgin study, providing informa- 
tion from which was possible form reasonable 
estimate the minimum niacin-tryptophan require- 
ments man. 

The term “niacin-equivalent” was first published 
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1955 (15) order facilitate the calculation 
the total availability niacin and its precursor 
the diet. The importance tryptophan the 
prevention pellagra dramatized the fact 
that corn products are not unusually low niacin, 
but milk, food known prevent pellagra, contains 
much less niacin than corn. fact, some areas 
the world, such Guatemala (20), where corn 
products are consumed amounts 500 gm. per 
day, pellagra uncommon. The niacin corn used 
Central America may possibly made more 
easily available reason special lime treat- 
ment (21), but difficult prove that such 
treatment practical consideration, since boil- 
ing the corn also makes the niacin available (22, 23). 
Five hundred gm. corn will provide estimated 
average 8.8 mg. niacin and 227 mg. tryptophan, 
and, although this may not considered satis- 
factory diet, unlikely pellagragenic. 


Mg. Tryptophan, the Equivalent 

Mg. Niacin 

The amount tryptophan chosen equivalent 
mg. niacin was mg. (15). This estimate was 
based comparison the amounts niacin and 
tryptophan ingested with the average amounts 
excreted the urine the subjects the 
Elgin project (16). was also noted that the 
tryptophan lactalbumin was readily available 
for conversion niacin derivatives L-tryptophan 
itself. 

Before one obtains the idea that this conversion 
procedure, should noted that the variation 
quite large and group averages varied be- 
depending the length the periods de- 
pletion and supplementation. not reasonable 
assume the existence inflexible relationship 
between tryptophan and niacin consumption which 
could maintained through all genetic and dietary 
variations. the other hand, cannot long 
without using some estimate tryptophan-niacin 
relationships. 

Confirmation the approximate ratio was 
obtained the report Goldsmith al. (24), who 
used larger amounts tryptophan and different ex- 
perimental conditions obtain ratios varying from 
cently, Wertz al. (25) reported that the amount 
tryptophan equivalent mg. niacin varied from 
mg. four female subjects. 

interest their confirmation the observa- 
tion (26) that excretion markedly in- 
creased the third trimester pregnancy, which, 
effect, produced smaller tryptophan-to-niacin 
ratio about If, assumed, the increased 
excretion tryptophan metabolites, including 
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xanthurenic acid (27), associated with increased 
protein catabolism during pregnancy, then other 
alterations the state protein balance may also 
expected affect the conversion tryptophan 
niacin. 


Calculating Niacin-Equivalents 


Having chosen mg. tryptophan the dietary 
equivalent mg. niacin, may see how results 
obtained from the use this relationship affect the 
calculations food values. Table gives representa- 
tive (16) foods associated with the 
cause and prevention pellagra. The data Guate- 
malan corn were chosen because their availa- 
bility, but these are considered similar data 
niacin and tryptophan content corn grown 
this country (28). Note that although corn has 
the lowest niacin equivalent per 1000 calories the 
high-protein foods, niacin content itself not low. 

Corn grits and salt pork, common components 
the diet areas where pellagra was once endemic 
this country, are quite low both niacin and 
tryptophan. The relative absence niacin the 
egg should, itself, have been considered 
outstanding example the ability the living cell 
manufacture niacin-containing coenzymes. How- 
ever, with the rat, which can grow niacin- 
free casein diet and was once considered not re- 
quire niacin, the obvious truth was not made ap- 
parent for some time. has been said (15) that 
about half the corn the Guatemalan Indians 
were taken from them and its place were provided 
sweet potatoes, corn sirup, corn starch, salt pork, and 
other low-protein foods, they would soon show 
high incidence pellagra. other words, “zein- 
krankheit,” old term for pellagra, not neces- 


TABLE representative foods* 
TRYPTO- NIACIN 


FOOD NIACIN 
mg./1000 1000 
calories calories calories 
Cow’s milk 1.21} 12.4 
Human milk 9.84 
Beef, round 24.7 1280 
Whole eggs 0.60 1150 10.8 
Salt pork 1.15 2.17 
Wheat flour 2.48 297 7.43 
Corn grits 1.83 3.00 
Guatemalan corn 
Lowest niacin 132 
Highest niacin 6.94 101 
Highest tryptophan 4.50 158 7.13 


*From original Table 8—Horwitt, (16). 
from Block and Bolling (34) used unless other- 
wise noted. 
Macy, Kelley, and Sloan (35). 
#From Williamson (36). 
from data Krehl al. (4). 
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sarily related the corn products the diet but 
the total niacin-equivalents consumed. im- 
portant demonstration this was provided 
Goldsmith al. (18) when they showed that pel- 
lagra could produced wheat diet free corn 
products. However, for practical purposes, should 
stressed that since corn the only important 
protein food that low tryptophan, pellagra 
not problem areas where corn not im- 
portant part the diet. 

Additional justification for the validity the 
term “niacin-equivalent” given Table Calcu- 
lations diets which provide high levels nutri- 
tive components are often misleading indications 
minimum requirements. Feeding more than min- 
imal requirement brings into play mechanisms 
liver and other organ function that are minimized 
when the diet low the compound under inves- 
tigation. example the point the excretion 
done) when niacin-tryptophan adequately repre- 
sented the diet. During niacin depletion studies, 
this compound practically absent the urine for 
weeks before symptoms pellagra appear (16, 17), 
while continues excreted. the other 
hand, the amounts pyridone excreted when tryp- 
tophan-niacin are provided excess are greater 
far than the amounts excreted, 
there were limitations the ability the organism 
converted the pyridone. the final analysis, 
order estimate human requirements for nu- 
trilite, the job must done deficiency levels. 


Niacin-Calorie Relationship 
Table attempts correlate the pellagragenic 
potential several diets using niacin equivalents 


TABLE 


DIET CALORIES NIACIN 


Tulane 1700—2100 4.4—5.4 
Tulane 1570—1850 4.2—5.0 
Goldberger 3000 6.7 
Elgin 90% 2070 5.2 
Elgin (100% 2300 5.8 
Elgin (110% 2530 6.4 
Elgin (120% consumption) 2760 
Tulane 1970 7.1 


*From original Table 9—Horwitt, al. (16). 


Niacin-equivalents experimental diets* 
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(16). Except for the estimations the “Gold- 
diet, the figures for niacin and trytophan 
are from analyses the cooked diet served. Ap- 
proximations the “Goldberger” diet are 
the recalculations Frazier and Friedemann 
(5). Ten per cent was deducted for cooking 
from the estimated total tryptophan content the 
components the Goldberger diet. 

has been customary calculate niacin re- 
quirements terms caloric intake (29), prac- 
tice which originated before tryptophan was known 
niacin precursor, more because niacin re- 
quirements were estimated ten times the thiamine 
needs than because any special research provid- 
ing relationship niacin caloric intake. The 
higher caloric and niacin-tryptophan content the 
Goldberger diet provides indirect evidence that the 
relationship between calories and niacin should con- 
tinue used. Accordingly, the data are presented 
terms niacin-equivalents per 1000 calories. 
Whenever dietary component related caloric 
intake, problem arises with respect the basic 
need for the component question regardless 
the caloric intake. The energy output the indi- 
vidual, represented his basal metabolism plus his 
work output, continues whether not sources 
energy are consumed. Furthermore, the require- 
ment tryptophan essential amino acid must 
also considered. 


Minimum Requirement 


order fit extrapolations available data, 
have suggested minimum requirement for 2000 
calories the basic adult need. Above this level, 
increased needs for greater caloric consumption are 
measured terms niacin-equivalent per 1000 cal- 
ories. Table shows that when calculation 


NIACIN 


NIACIN- (niacin-equiva- 
calories) + PELLAGRA 


mg. 

170—207 7.3—8.7 10/10# 

177—200 (3.7—4.2) 3/5 
330 12.2 4.1 6/11 
238 9.2 4.4 0/1 
265 10.2 4.4 0/11 
292 11.3 4.4 0/1 
318 12.3 4.4 0/2 
211 10.6 5.3 0/1 


{Diets providing less than 2000 calories are arbitrarily calculated containing 2000 calories the assumption that there 
minimum basal requirement for niacin-tryptophan for adults approximately 8.8 niacin-equivalents and that increased 
needs for greater caloric consumption are measurable above this level multiple 1000 calories (see text). 


from Goldsmith (22). 


#Three these subjects, two whom consumed the most niacin-equivalents, 8.7, were considered have niacin 
The other seven, who consumed from 7.3 8.6 niacin-equivalents, had niacin deficiency.” 


from Frazier and Friedemann (5). 


diet above, plus mg. niacinamide per day. 
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applied experimental data now available, good 
correlation obtained with previous estimates 
dietary adequacy with respect pellagra produc- 
duction and prevention. 

alternate calculation the minimum niacin- 
tryptophan requirements man might made 
subtracting minimum figure for tryptophan needs 
(30) for maintenance (about 200 mg. 3.3 niacin- 
equivalents), and estimating the remaining niacin- 
equivalents function energy expended. How- 
ever, since less than 200 mg. tryptophan are found 
only experimental diets areas severe 
starvation, practical point served treating 
the maintenance requirements separately. 

Attempts the requirements for 
niacin-tryptophan the basis body weight have 
been more productive when applied the female 
subjects the Tulane studies (22) than the 
men the Elgin study. Nevertheless seems 
reasonable expect larger individual have 
greater tryptophan requirement than 
person. the requirement related caloric 
intake, differences the size the individual are 
automatically adjusted the methods which 
caloric requirements are calculated, optimum 
caloric intake evaluated terms body size 
and energy output. 


Niacin-Equivalent Allowance 


Obviously, the figure 4.4 mg. per 1000 calories 
with minimum 8.8 mg. for 2000 calories 
less, shown Table the amount which just 
barely prevents the appearance symptoms pel- 
lagra, cannot offered proper estimate 
dietary allowance. The uncertainties individual 
variations, plus the probable inefficiency storage 
these nutrilites, should dictate the need for 
safety factor. The 1958 revision the Recom- 
mended Dietary Allowances has added factor 
approximately per cent the average minimum 
need with the exception that mg. was chosen 
minimal allowance for 58-kg. woman. 

Such minimum appears reasonable repre- 
sents considerable decrease from the previously 
recommended niacin allowance. addition, has 
the effect slightly increasing the ratio niacin- 
equivalent calories the over sixty-five-year 
group where, the absence information the 
contrary, one might allow for slight decrease the 
efficiency the liver and other tissues convert 
tryptophan niacin. 

should emphasized that the amount which 
just prevents the symptoms pellagra should not 
confused with previously published estimates 
minimum dietary requirements and should not 
used satisfactory estimate human adult 
needs. Such figure only designates the level be- 
neath which undesirable symptoms appear rela- 
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tively short period time and gives estimate 
what required for optimal health. 

put the figure 4.4 mg. riacin-equivalent per 
1000 calories proper perspective, should 
compared with levels thiamine and riboflavin 
ingestion beneath which pathologic symptoms 
appear. These would about 0.18 mg. thiamine 
per 1000 calories (31) and about 0.6 mg. riboflavin 
per day (32). 


Tryptophan Content Proteins 


make exact calculations niacin equivalents, 
will necessary refer existing tables the 
tryptophan content various proteins (33). From 
such tables will noted that corn meal proteins 
contain about 0.7 per cent tryphophan; wheat flour 
and fish proteins about 0.9 per cent; muscle and 
seed proteins about per cent; and milk and egg 
proteins about 1.3 per cent tryptophan. However, 
rough approximation that should well within 
the range practical usefulness calculating the 
amount mixed diets, except those containing 
high percentage corn products, can made 
assuming that the protein the diet contains about 
per cent tryptophan. Thus, diet which provides 
gm. mixed protein provides approximately 600 
mg. tryptophan niacin-equivalents from tryp- 
tophan alone. The niacin content, determined 
milligrams previously standardized procedures, 
then added give the total milligram-equivalent 
niacin. 


Requirements for Infants and Children 


The niacin-tryptophan requirement for infants 
based their milk consumption. has been calcu- 
lated that the breast-fed baby weighing kg. and 
receiving gm. protein per kilogram body weight 
will have niacin-tryptophan intake mg. per 
day. Most formulas for artificial feeding would pro- 
vide more. 

The needs for children and older boys and girls 
are all calculated the basis about 4.4 niacin- 
equivalents per 1000 calories plus allowance 
per cent. This does not allow for much 
safety factor for possible additional storage needed 
for growth, and although quite adequate, might 
mendation. 


Niacin Vitamin? 


The fact that tryptophan the diet now accepted 
adequate replacement for niacin raises the 
philosophical question whether niacin should 
considered vitamin. Cannot the body synthesize 
niacin from basic dietary components? debate 
against this line reasoning might include the 
argument that the body can manufacture vitamin 
with the aid sunlight and, just the absence 
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adequate sunlight may bring about rickets, 
inadequate supplies tryptophan can facilitate the 
development pellagra. Even assuming 
like some other animals, can maintain good health 
artificial diet completely devoid niacin, pro- 
vided there adequate tryptophan and certain 
amount heat his external environment, one 
must recognize that niacin more efficiently con- 
verted the niacin coenzymes than tryptophan. 
this were not true, the above-mentioned ratio 
would not One could hardly suggest that 
tryptophan, such, can replace niacin eco- 
nomic additive where supplementation niacin 
desirable, and the question whether niacin 
true vitamin might best resolved adapting 
the definition vitamin fit the facts our 
changing world. 


Conclusion 


Since the time Goldberger’s classical experiments 
the production pellagra man, there have 
been numerous reports successful attempts 
produce pellagra experimentally (Voegtlin, Spies, 
Ruffin and Smith, and Sydenstricker [5]), but 
was not until recent years that the quantitation 
the dietary constituents used such experiments 
became sufficiently trustworthy merit acceptance 
estimations dietary allowances. 

Once the fact that tryptophan was precursor 
niacin man was established, became possible 
make approximations niacin-tryptophan con- 
tent the diet terms niacin-equivalents. From 
the evidence available, the value mg. trypto- 
phan has been selected the equivalent mg. 
niacin. the niacin-tryptophan requirement must 
logically function the energy expended, 
either because variations size work output, 
both, the requirement must adjusted either 
calories required calories consumed. Since 
8.8 mg. niacin-equivalents seem the amount 
needed barely prevent pellagra individuals 
consuming 2000 calories less, has been sug- 
gested that 4.4 mg. per 1000 calories considered 
per cent added provide minimum allowance. 
This, effect, works out 6.6 mg. per 1000 
calories with minimum mg. per 2000 calories 
less. This large decrease from previous 
allowances, seems logical modify the strict 
interpretation the new allowance per-calories- 
consumed that adults kg. not receive less 
than mg. niacin-equivalents per day, amount 
which would easily provided diet which 
contains only gm. niacin and gm. mixed protein. 
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Learning Effective Instruction Methods 


Maryland, the project the Food Administration Section the last two 
years has been concerned with developing effective instruction methods. Origi- 
nally, “Course for Food Service Supervisors” was outlined. 1956-57, the 
commmittee met monthly chart course action. After analyzing the proposed 
outline, objectives were set up, and the facilities available the Adult Education 
Division the Baltimore Education Department were investigated. 

James Francey, Supervisor Vocational Education for Adults, suggested that 
dietitians participate the Program,” which consists three topics: Job 
Instruction, Job Relations, and Job Methods. Each year, hundreds executives 
and others from industries the Baltimore area complete these courses. 

This work was followed 1957-58, and January 1958, course was offered 
members the Maryland Dietetic Association. Twenty-four enrolled this 
first course Job Instruction: were hospital dietitians, were from the Balti- 
more school lunchrooms, and from health departments. The course consisted 
2-hr. evening sessions, have other courses offered Job Relations and 
Job Methods. The committee members and other supervisors have completed the 
courses Job Relations and Job Methods. Another group food service super- 
visors completed the courses Job Instruction and Job Relations, and third 
group took the course Job Instruction. 

There have been least 102 enrollments, representing persons, whom 
were food service supervisors. the enrollments, were from Baltimore public 
and private schools, while the remainder were from hospitals. Eleven different 
hospitals have been represented. 

Interest these courses continues high level and anticipated that 
the course work will continued the fall 1958. also hoped that tech- 
nical courses food handling, sanitation, and on, can set up, possibly 
conjunction with the Adult Education Program 
Gladys Hall, Chairman, Food Administration Section, Maryland Dietetic 
Association. 
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Need for Community Health Program 


Weight Control through 
Prevention Obesity’ 


Chairman, Williams-Waterman Fund, 
Research Corporation, 
New York, New York 


ALTHOUGH MUCH has been written about the causes tems and enforced reducing. She also stresses 
and the treatment obesity and there much frequently overlooked point that reducing regi- 
appreciation the need for its prevention, there men should undertaken only those overweight 
seems, far, have been little practical applica- people who are emotionally well enough carry 
tion program for the prevention obesity. Therefore, our greatest hope for solu- 
From health viewpoint, the case with other tion the public health problem obesity lies 
diseases, much better prevent obesity than program which has prevention its primary ob- 
try correct after the damage has been done. jective. 
There are many reasons why should give serious Although all obesity the result eating more 
thought the prevention obesity. will not calories than are needed, the real underlying causes 
dwell the often cited data the association be- excessive appetite are not known and appear 
tween obesity and hypertension, atherosclerosis, very complex (12). obesity may well have 
diabetes, gall bladder disease, and many other con- condition which involves hereditary, psychologic, 
ditions, the higher death rate among over- and environmental factors. 
weight people (1-4). Obesity also complicating Mickelsen and his co-workers have shown (13) 
factor pregnancy and during surgery, well that young experimental animals can made very 
being social and psychologic handicap (5). Al- obese simply offering them high-fat diet. Using 
though there are wide differences opinion about such diet, they have produced rats almost three 
methods treating obesity, there seems times heavy controls maintained stock 
difference opinion about the desirability pre- diet. One their rats weighed 1445 gm. (about 
venting it. while the control only reached 555 gm. (about 
obesity steadily becoming great- one-third the weight the obese rat). Thus, there 
health importance more people reach the age experimental evidence that the type diet eaten 
which fatty tissue more easily acquired (6). early life may itself factor obesity. 
has been estimated that perhaps Although there may inherited metabolic factors, 
per cent the adults the United States today and there hypothalamic control appetite, the 
are overweight, enough possibly impair their final control the degree obesity still resides 
health (7). the intake the extra calories decrease 
There are many people who, once they become their expenditure, part which subject psy- 
obese, pose problem the possible damage control. 


obesity. has often been pointed out that weight Childhood Habits 


reduction usually not very successful and par- still know little about the factors involved 
ticularly difficult those who have been obese since establishing food habits. Nevertheless clear 
childhood (8-10). Many who successfully lose that they are firmly established early life, and 
weight regain later, since maintaining weight seems quite likely that the foundation for obesity 
reduction requires permanent change eating often laid early childhood. could prevent 
habits which often means that favorable life ad- the beginning obesity childhood, probably 
justment must attained. could control obesity public health problem. 

Bruch (11) has pointed out the usual cycle feeding children the past, have been con- 
weight loss followed dramatic regaining and the cerned that they get enough food meet their full 
uniformly poor results mechanical dieting sys- requirements for growth and development that little 


attention has been given the dangers producing 

ican Dietetic Association Miami, October 25, 1957. obese children with bad dietary spite 
address: Director, Institute Nutrition the doctors’ advice, many mothers still believe that 

Sciences, Columbia University, New York, New York. the pudgy, fat, overfed baby must healthy baby 
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pecause weighs much. This misguided idea, i.e., 
that big strong and healthy, leads many 
mothers place excess food before small chil- 
dren and insist its being eaten, thus creating con- 
flicts and leading some cases the development 
habits overeating which persist into adult 
life and result adolescent and adult obesity 
(11, 14, 15). 

Some mothers also may hesitate reduce the 
overweight child for fear damaging its growth. 
Wolff has shown (16) careful study 100 
children obesity clinic that although the height 
gain may suppressed during weight reduction 
obese children, such children are usually taller 
than normal because their previously accelerated 
growth; and the retardation growth during the 
months required reduce the weight normal 
unimportant. also points out that since the onset 
puberty earlier obese children, they prob- 
ably would cease grow earlier and, therefore, 
weight reduction the long run might actually 
enable them grow taller. 

Widdowson (17) has shown that fat mothers 
tend have large, fat babies and that these chil- 
dren eat more, tend reach puberty early and 
heavy weight. question whether this due 
only passing bad food habits from mother 
child whether there some inherited metabolic 
abnormality. Wolff’s study (16) shows that obese 
children are not overweight birth. could find 
difference between the mean birth weight his 
most obese chitdren and normal children. the 
total problem obesity, seems unlikely that any 
inherited defect can explain problem such mag- 
nitude our population. Obesity probably just 
non-specific manifestation the result im- 
balance between energy intake and energy outgo or, 
more specifically, between activity and eating, which 
produced variety causes some which are 
inherited, others which are just bad habits, and 
still others, psychologic (18). The true cause has 
yet found. 

Prevention the only real answer obesity. 
Johnson, Burke, and Mayer (19) have shown the 
importance obesity the adolescent high school 
girl, and interesting that per cent the 
mothers and per cent the fathers the obese 
girls were above “ideal” weight. They emphasize the 
lack exercise important factor contribut- 
ing the imbalance food intake and energy out- 
go. Exercise has important place preventive 
program, especially for children. improves muscle 
tone and development, stimulates the circulation, 
and contributes the general feeling physical 
well-being. particular value increasing 
energy expenditure and thereby tending lessen 
the need for greatly reducing food intake. However, 
may also serve appetite stimulant, and un- 
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less caloric intake carefully controlled, the value 
exercise may lost greatly reduced. 


Need For Community 
Weight Control Program 


clear that the time here for start 
preventive program aimed primarily mothers 
and children. Such program should based 
health and requires the cooperation official health 
agencies, medical groups, community health agen- 
cies, nutritionist, nurses, and dietitians. 

What sorely needed community weight con- 
trol program based good health education, not 
just weight-reducing program aimed the obese. 
Leadership might established through nutrition 
committee lay health group. There need 
and desire the part many people for accurate, 
reliable information about obesity. The public has 
been deluged with reducing diets and biased in- 
formation that properly prepared preventive mate- 
rial should have large and interested audience. 
Such program needs take into account number 
general considerations. Since are basically con- 
cerned with lifetime good eating habits, the 
place start with the mothers and young 
dren. 

The only answer weight control the early 
establishment and long-term maintenance prop- 
erly controlled eating habits. There perhaps 
other field fraud popular and profitable that 
providing people with useless substitutes for die- 
tary discipline. wide variety drugs and medic- 
inal and dietary preparations has been extensively 
promoted. These fall into three categories: non- 
specific fillers designed fill and distend without 
nourishing, appetite depressants designed destroy 
the desire eat, and metabolic stimulators designed 
increase the expenditure calories. All are 
best temporary value and have place pre- 
ventive program since they tend obscure the main 
problem keeping intake balance with outgo, 
which the only long-term solution. 

Most obese people want blame their obesity 
some cause other than overeating—often easy 
excuse blame some glandular abnormality, 
usually thyroid, some vague inherited defect. 
These are merely excuses. Bruch has pointed out, 
the desire overeat that must combated 
and our preventive efforts must directed toward 
avoiding early start overeating. 

time, this country, that more precise 
our dietary recommendations. cannot relax 
our efforts get more people eat adequate 
diet—the danger deficiency disease always with 
us. But, now need add our teaching that 
adequacy also means more than adequate cal- 
ories and that the accumulation excess body fat 
any age dangerous health and undesirable. 
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This particularly complicated problem where 
the growth children concerned. must not 
retard normal development bone and muscle. 
the other hand, does not require intricate deter- 
minations tell the difference between muscle and 
bone and accumulation fat; gentle pinch 
the only test needed. Let’s have strong, healthy 
growing babies but not fat babies. 


Teach the Mothers 


The approach our community problem the pre- 
vention obesity then should based establish- 
ing and maintaining good eating habits. The mother 
who over protective, the mother who forces her 
child overeat, the mother who believes that fat 
baby healthy baby, the mother who over-em- 
phasizes food family life, the mother who re- 
lieves her own emotional conflict through food and 
more food, may creating obese child whom 
control obesity later life may impossi- 
bility. 

need turn all our educational efforts 
these mothers important segment our prob- 
lem. Many young married woman undoubtedly 
finds good cookery outlet for her creative abili- 
ties. She wants provide pleasing and tasty dishes 
for her young husband and small family. This may 
mean over-abundance food, rich usu- 
ally meaning rich calories. Every special occasion, 
every party, every guest provides opportunity 
for her display her ability and creativeness 
supplying more calories than anyone should eat 
social setting which requires that they eaten. 
any wonder that many children are forced eat 
more than they need when mother thinks that she 
doing the right thing and feeding her children 

this area dietitians have special job do. 
Many you are very influential the preparation 
and serving attractive food. Let’s emphasize how 
prepare attractive, appetizing, and adequate 
meals without getting calories too high. This doesn’t 
mean eliminating anything from the diet. 
great mistake advise people “cut any- 
thing. Just the high caloric items and 
increase the low-calorie foods. You can have na- 
tion-wide influence eating habits that could 
the most valuable contribution the prevention 
obesity, and, the right setting, your efforts 
would more than welcome and appreciated. 


Create Motivation Prevent Obesity 


Although easy say obesity can pre- 
vented merely balancing intake with outgo, this 
over simplification very intricate prob- 
lem. the adult, the problem largely one 
creating sufficient motivation. This not the place 
talk about the treatment obesity—that an- 
other problem—but rather begin work 
motivation and methods preventing obesity. 
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The key the problem motivation, and here 
also different approach needed. don’t worry 
too much about our health when good. 
vaccinated the face “flu” epidemic, but 
forget other years. There little use trying 
frighten healthy man woman into reducing 
preventing obesity. they are afflicted with some 
disease, they may listen, but even then many ignore 
the problem. The motivation should stimulate 
the normal individual the ideal through nutri- 
tion. Young women want beautiful and attrac- 
tive men. Young men want muscular and 
attractive women. Obesity doesn’t fit this picture. 
can use this basic motivation, can succeed. 

article by, Madge Garland, recent issue 
Harper’s Bazaar (20) was taken from her new 
book, entitled The Changing Face Beauty: Four 
Thousand Years Beautiful Women (21). She 
stresses that the hallmarks beauty are still the 
same they were the earliest known civilization. 
Also, look around us, there evidence that 
man’s desire for muscular strength has any way 
diminished over the centuries. certainly should 
use these fundamental motivations beauty and 


strength for positive program obesity preven- 
tion. 


Teach Obesity Prevention 
Health Programs 


time that added our program for pri- 
mary and high schools the teaching and the pre- 
vention obesity health rule, along with good 
nutrition, cleaning teeth, washing hands, exercise, 
and other good health habits. 

are trying teach them eat adequate 
diet now, but this usually done the light eat 
more and better food. should add this the 
teaching that obesity malnutrition and 
avoided much deficiency proper nutrients. 

Although obesity prevention program should 
directed especially mothers and children, 
should also include general health programs. 
obese run added health risk any 
age—we must help reduce that risk. 

Our aging population presenting with in- 
creasingly serious problems chronic and degener- 
ative diseases. one can say with certainty what 
role obesity plays the development and serious- 
ness these diseases. There evidence that 
beneficial any them, and there much 
dence that harmful. The Nutrition Committee 
the American Heart Association, recently 
published authoritative report atherosclerosis 
and the fat content the diet. (22), recommends 
reducing calories combat obesity, although the 
relationship heart disease not proved. 

Thus while preventive program should deal 
marily with prevention childhood, also should 
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reach all segments the population with emphasis 
the need prevent the weight from increasing 
with advancing years. weight control program 
preventive medicine offers much promise val- 
uable addition the improvement the health 
the people the United States. 
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Beverage Consumption the U.S. 


Milk and coffee are the favorite beverages Americans, according the 1955 
U.S.D.A. Household Food Consumption Survey. beverage, more 
per cent more—was drunk during the survey week, although actual use 
fluid milk (part for cooking purposes, however) was greater. During the survey 
week, per cent the households interviewed used fresh fluid milk; per cent, 
coffee; more than per cent, soft drinks; but only per cent, tea. 

For the country whole, almost per cent the household food dollar 
was spent beverages. the average, this was divided follows: per cent 
for fresh fluid milk, over per cent for coffee, per cent for soft drinks, and 
around per cent for tea. region, more beverage money went for soft drinks 
and tea the South, more for fresh fluid milk the Northeast, and more for 
coffee the North Central Region. 

Larger families generally used more milk, not only per-household basis, 
but average-per-person basis, also. For example, the average adult living 
alone used fresh fluid milk home during the survey week, but consumption 
families two more averaged almost per person. 

The statistics were reversed for coffee. Single householders drank about 
while the per-person average for households two more came only 

Average milk consumption, country-wide, was 3.3 qt. fresh fluid milk (equiv- 
alent more than seventeen and per cent more than the rate coffee 


consumption. 
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Body Size and 


Sweetness 


ROSE MARIE PANGBORN 
and MARION SIMONE 


Department Food Technology, 
University California, 
Davis 


THE mind the sugar and sweets are 
and most overweight individuals have 
“sweet tooth.” has been speculated that over- 
weight consumers not only like sweet foods better 
than people normal weight, but that the over- 
weight person would more likely prefer the 
sweetest sample within series when given choice. 

Since approximately one-fifth one-fourth 
American adults over thirty years age are over- 
weight sufficiently affect their health (1), stud- 
ies the causation and mechanism obesity have 
gained impetus recently. According Gordon (2), 
detailed investigations have failed establish any 
exception the rule that the continuous excessive 
intake food energy over the energy expended 
the form daily activity results the accumu- 
lation stored calories fat. However, still 
not have complete understanding the rela- 
tionship nutrient consumption body size. 

has been difficult obtain accurate informa- 
tion dietary intake from heavy individuals be- 
cause consciousness their overweight often makes 
them reluctant report the total quantity food 
ingested (3). Consequently, the project described 
here was undertaken determine qualitatively 
rather than quantitatively, the reactions over- 
weight people various sweet products. Specifically, 
this paper discusses the degree liking for foods 
varying sweetness and the preference for sweeter 
samples within paired comparison, expressed 
underweight, normal weight, and overweight con- 
sumers participating four consumer surveys. 


Methods and Materials 


HOUSEHOLD CONSUMER SURVEYS 

Apricots (4). Blenheim apricots from two Cali- 
fornia growing areas were packed the pilot plant 
the Department Food Technology with either 
30, 40, 50, 60, per cent sucrose sirups. total 


*Received for publication November 15, 1957. 

*The authors gratefully acknowledge the financial 
assistance the Sugar Research Foundation, Inc., New 
York, New York. 


181 families selected random Davis, 
fornia (population 7,000) evaluated each the five 
samples apricots separately. Homemakers were 
requested serve the fruit dessert after 
regular family meal, allowing least one major 
meal before subsequent tasting. Half the fam- 
ilies tasted apricots grown Winters and the re- 
maining half evaluated Santa Clara-grown fruit. 
The fruit from the latter growing area was char- 
acterized lower acid content. 

score card consisting nine descriptive terms, 
ranging from “like extremely” through “neither 
like nor “dislike extremely,” was used. 
All participants over six years age recorded the 
time day the fruit was tasted well their age 
and sex. Data height and weight family mem- 
bers over twenty-five years age were obtained 
from the homemaker personally the interviewer 
when the completed score cards were collected. 

Pears (5). Bartlett pears were canned with the 
same in-going sugar sirups described above (30, 
40, 50, 60, per cent) and evaluated 378 ran- 
domly selected families from Shasta County 
northern California (population 38,000). The only 
exception the methodology employed the apri- 
cot survey was modification the hedonic scale 
seven descriptive terms: “like extremely,” “like 
very much,” “like “don’t like but will eat,” 
“dislike moderately,” “dislike very much,” and “dis- 
like extremely.” Half the families tasted pears 
grown Lake County, whereas the remainder 
judged fruit grown Santa Clara County. 

addition collecting data height and 
weight, the interviewer asked each homemaker 
estimate the average amount daily physical ac- 
tivity, (heavy, moderate, light) engaged fam- 
ily members over twenty-five years age. 


MASS CONSUMER SURVEYS 


Ice Cream (6). Vanilla ice cream was prepared 
the University creamery under standard commer- 
cial conditions, with butter-fat content per 
cent and sugar variations 11, 13, 15, 17, 
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TABLE Sugar and acid composition canned cling 


peaches 
COMPOSITION AFTER DAYS 
SAMPLE 
Brix 


*Per cent sugar sirup. 
acid. 


per cent sucrose.* The California State Fair held 
Sacramento from August through September 
1956, was the setting for the mass consumer evalua- 
tion the five samples ice cream. The tasting 
booth, consisting six individual windows, was 
open the general public; children under twelve 
were allowed taste accompanied adult. 
Each consumer was greeted receptionist who 
recorded his sex, age, height, and weight meas- 
uring tape and scales were available), and frequency 
consumption ice cream. After this information 
was obtained, the consumer took his score card 
window where was served two samples 
ice cream and was asked check his preference. The 
color the score card designated the combination 
samples received. Care was taken present the 
ten possible paired combinations equal number 
times; for each combination, the order presen- 
tation was reversed half the cases compen- 
sate for any first-sample bias. 

Peaches (7, 8). The tasting booth the 1956 
California State Fair was also used obtain con- 
sumer opinions the dessert quality canned 
cling peaches the sugar and acid composition in- 
dicated Table 

Three methods evaluation were used: Design 
—single sample, nine-point hedonic rating scale; 
Design comparison, nine-point hedonic 
rating scale; Design comparison, pref- 
erence. The receptionist recorded the consumer’s 
age, sex, height, weight, and frequency consump- 


*At present, approximately per cent sugar, the 
comparable sweetness equivalent, used the ice 
cream industry. 


TABLE 


Body Size and Sweetness Preference 


Effect body size average scores for canned Bartlett pears 
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TABLE Distribution body sizes 12,505 peopie 


participating four consumer surveys 


PER CENT SAMPLE 


BODY SIZE Household surveys Mass surveys 
Underweight 9.3 19.4 21.5 
Normal weight 61.9 59.7 50.1 44.8 
Overweight 10.0 31.0 


*370 adults. 
adults. 
adults and children. 
#6,093 adults and children. 


tion canned peaches. Alternation the three 
techniques was maintained throughout the twelve- 
day period the Fair. 


Results and Discussion 


Data height and weight collected from consumers 
taking part the four surveys described above 
were compared against standard tables “ideal” 
weights (9, 10). Since information was collected 
frame size, weights which fell between the lowest 
limit for small frame and the highest limit for large 
frame were normal. The distribution 
the body sizes 12,505 people interviewed are pre- 
sented Table Greater differences the fre- 
quency distributions are noted between the two 
household panels than between the two mass con- 
sumer surveys which included children well 
adults. Except for the population that evaluated 
apricots, there were more overweight than under- 
weight individuals, with approximately half the 
population falling within the “normal clas- 
sification. 

Apricots. facilitate analysis these data, 
numbers ranging from were assigned the 
nine descriptive terms, with the higher values corre- 
sponding the greater degree liking. Figure 
shows the average scores, separated body size, 
plotted against the soluble solids-acid ratios (sugar 
content total acidity per cent citric acid). The 
figures the end each line represent total indi- 
viduals within the designated category. The over-all 
acceptance the fruit from both the Winters and 
Santa Clara growing areas was similar regardless 


SANTA CLARA COUNTY PEARS 


LAKE COUNTY PEARS 


Average score 


Average score 


viduals cut- cut- cut- 

out out out 

Brix* 
More than overweight 5.45 6.24 5.57 


29.9° 32.7° Indi- 18.9° 72.8° 26.6° 30.6° 33.7° 
cut- cut- viduals cut- cut- cut- cut- cut- 
out out out out out out out 
Brix* Brix* Brix* Brix* Brix* Brix* Brix* 
5.58 5.48 36 5.30 5.97 §.33 5.64 5.19 
5.28 5.16 209 5.70 5.28 5.18 


5.15 6.09 5.18 5.60 5.58 


*Cut-out Brix values correspond in-going sugar sirups 30, 40, 50, 60, and per cent sucrose, respectively. 
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[VOLUME 
TABLE Analysis variance data Table 
SANTA CLARA COUNTY PEARS LAKE COUNTY PEARS 

Treatments 1.5674 2.0495 0.5124 
Body size 1.56 0.1217 1.05 
Sex 0.1232 2.75 0.0010 0.0010 
Sex body size 0.1769 3.48 0.1135 


*Significant =0.05. 
***Significant =0.001. 


the consumers’ body sizes. Attention called 
the average scores assigned the sweetest sample 
within each growing area. This sample was scored 
highest overweight people and lowest the un- 
derweight consumers; however, the analysis 
variance showed significant differences scor- 
ing attributable body size. 

Pears. Since larger population sampled pears, 
the participants’ heights and weights were classi- 
fied per cent deviation from the normal values 
(Table 3). The body size distribution patterns were 
similar for the two populations (tasters Lake 
County and Santa Clara County pears). The 
analysis variance (Table showed signifi- 
cant differences between average scores due body 
size variation and outstanding trends were ob- 
served. 

The estimates average daily physical activity 
were classified according the three body sizes. 
should recognized that the figures reported 
Table represent the individual’s own estimate 
his body height and weight well his particular 
concept light, moderate, and heavy activity. 

The individual’s physical activity had influence 
his degree liking for the pears the various 
sugar levels, and there appeared relation- 
ship between body size and physical activity. 


Overweight 
Normal weight 
Underweight 


AVERAGE SCORE 


SOLUBLE SOLIDS ~ ACID RATIO 
Effect body size acceptance canned 
apricots. 


investigation the occurrence and causation 
obesity high school girls, Johnson, Burke, and 
Mayer (11) found that inactivity, rather than over- 
eating was much more important factor the 
development and maintenance obesity. 

Ice cream. For statistical analysis, the preference 
percentages for each ice cream sample within each 
the possible paired combinations were converted 
into form which they would independent 
the variances. This transformation was affected 
applying the conversion formula: 

The ice cream preferences were then treated 
balanced incomplete block and analysis variance 
was performed the values For testing the 
differences between means, the method described 
Cochran and Cox was used (13). The data show 
there was little influence body size sweetness 
preferences (Table 6). There was slight, though 
not significant, tendency for overweight people 
prefer the ice cream containing the middle sweet- 
ness level (17 per cent sucrose). Also, slightly higher 
preferences were obtained for the lowest sweetness 
levels (11 and per cent sucrose) from the under- 
weight testers than from those the normal and 
overweight categories. 

Peaches. Table presents the sex and body size 
distribution people judging cling peaches the 
three methods used. Only 1.2 per cent the total 
population (5,334 people) were more than per 
cent underweight, and 8.5 per cent were more than 
per cent overweight. Consequently, body sizes 
and were combined, were body sizes and 
form three groups: underweight, normal weight, 
and overweight. The same distribution pattern 


TABLE Relation body size and physical activity 
PER CENT SUBJECTS 
BODY 


activity activity activity 


Underweight 19.7 10.6 
Normal weight 389 19.5 
Overweight 215 21.4 62.8 15.8 
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TABLE 
INDIVIDUALS per per 
cent cent 


sucrose sucrose 


Body Size and Sweetness Preference 


Analysis sweetness preferences for vanilla ice cream, related sex and body size 


ARC SIN 
1S per per per 


sucrose 


sucrose sucrose 


Underweight 657 
Normal weight 35.0 44.4 
Overweight 1073 


Underweight 656 44.2 
Normal weight 1554 44.6 
Overweight 976 42.1 


45.2 2.67 


Underweight 1313 44.4 
Normal weight 2731 44.4 
Overweight 2049 41.1 


47.8 


*Significant 
**Significant =0.01. 


significant difference between average values the per cent level probability. 


body sizes seems exist for the three designs and 
between sexes. 

The single sample-hedonic scale method, Design 
gave results similar those obtained Design II, 
sample was liked best underweight and 
normal weight people and placed third when eval- 
ulated the heavier. people. analysis the 
data collected Design indicated that samples 
received significantly higher scores than 
with rating the highest. Only when the scores 
were separated sex was the effect body size 
treatment response significant (Table 9). 

Average scores and preferences for the four peach 
samples, obtained use the three designs, are 
classified body size Table Body size did not 
influence preference shown the values listed 
under Design III. Total preferences, regardless 
body size showed that samples and were pre- 
ferred over significant degree, with sample 
receiving the greatest number comparative 
preferences. 

Using Design II, sample (55 per cent sugar 
sirup) was rated highest underweight and nor- 
mal weight consumers, whereas sample (65 per 
cent sugar sirup) was scored highest the over- 
weight persons. The addition 0.472 per cent citric 


acid sample may have imparted tartness that 
was undesirable the overweight consumers who 
rated the lowest the four samples. general, 
except for sample all samples were scored higher 
overweight people. The total average scores as- 
signed the four treatments did not differ signifi- 
cantly, although sample received the highest over- 
all score. 

People over fifty and under sixteen years age 
rated all the samples higher than did people the 
middle age brackets. addition, all samples were 
better liked men than women and heavy 
people than underweight normal weight con- 
sumers. This situation was responsible for the sig- 
nificant interaction obtained for sex body size. 

The tendency for the overweight indicate 
high acceptance for all samples complements the 
strong possibility that overeating and overweight 
result from greater liking for all food rather than 
from over ingestion particular product. 


Summary 

Apricots, pears, peaches, and vanilla ice cream, dif- 
fering sugar content, were evaluated during four 
consumer surveys, total 12,505 people. Each 
consumer’s age, sex, height, and weight were used 


TABLE Sex and body size consumers evaluating canned cling peaches 
NUMBER SUBJECTS 
BODY SIZE Design Design Design All methods 
Men Women Men Women Men Women Men Women 
underweight 191 221 127 122 196 427 544 
Normal weight 369 276 435 1038 1635 
overweight 235 194 226 208 641 531 
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TABLE Influence body size consumer reaction 
canned cling peaches 


SAMPLE SAMPLE SAMPLE SAMPLE 


Design I—Single Sample, Hedonic Scale Rating 


Underweight 7.88 7.79 
Normal weight 7.81 7.58 
Overweight 7.91 7.91 7.89 
Comparison, Hedonic Scale 
Underweight 7.44 7.18 
Normal weight 7.18 7.48 
Overweight 7.49 7.27 7.61 
Design Preference (%) 
Underweight 20.1 30.9 26.9 
Normal weight 19.7 26.0 25.4 


classify him into one three groups: under- 
weight, normal weight, overweight. 

Using hedonic scale descriptive terms the 
household-type surveys, over-all degree liking for 
apricots and for pears was unaffected body size. 
Although the sweetest apricot sample was scored 
higher overweight consumers and lower un- 
derweight tasters, the differences were not statis- 
tically significant. 

two mass consumer surveys, using the method 
paired comparison, significant differences 
preferences were obtained from tasters ice cream 
peaches which could attributed variation 
body size. There was slight tendency for over- 
weight consumers score the acidified peach sam- 
ple lower than tasters who were underweight 
normal size. all four surveys, samples usually 
were rated higher men than women and 
those under sixteen and over fifty years age. 

Overweight consumers tended rate all food 
samples higher than did less heavy tasters, sug- 
gesting that the liking for food general, rather 
than sweeter food particular, influencing 
factor weight control. However, using the meth- 
ods and the products described, both preferences 
and degree liking were unaffected the body 
size the individual. 
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TABLE Analysis variance data Design from 
Table 
DEGREES 
SUM OF 
Total 1764.80 1962 
Sex 4.31 
Body size 7.50 
Treatment sex 3.01 
Treatment body size 3.17 
Sex body size 8.97 
Error 1728 .84 1945 


*Significant =0.05. 
**Significant 
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Crescent Dinner Rolls 


There’s legend about the origin crescent-shaped dinner rolls, according 
The Montague Messenger. reports that long ago Turkish army besieged 
Vienna. One night, while his bread was baking, baker heard strange jarring 
Somebody was working the base the city wall undermine and 
enter the city. alarmed the forces and the invaders were driven off. When the 
asked what the baker wanted reward, asked allowed 
make the bread for the palace and shape his rolls like crescent, the emblem 


the Turks. 
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Epidemiologic Findings 


Diet and Atherosclerotic 


JEREMIAH STAMLER, 


Cardiovascular Department, 
Medical Research Institute, 

Michael Reese Hospital, 
Chicago 


EPIDEMIOLOGY essentially demographic and ecol- 
ogic its approach. focuses populations, oc- 
currence disease populations, and factors 
accounting for these disease patterns. contrast, 
the clinical approach concentrates individual 
patients and groups sick people, irrespective 
the populations-at-large from which they originate. 
Epidemiologic research based the premise that 
important clues the etiology disease may 
obtained from answers such questions as: Does 
the incidence coronary heart disease vary time 
and space? greater middle-aged Americans 
today than fifty years ago? so, why? 
greater some countries than others? 
why? Within given country, e.g., the United 
States, greater among men women, urban 
rural dwellers, whites Negroes, rich poor, 
manual white collar workers? there are differ- 
ences, similarities, incidence between such 
groups, why? 

The significance the why the foregoing 
questions needs emphasis. not enough merely 
delineate group trends incidence disease. 
These cannot end themselves, but only 
means end. Once patterns incidence are de- 
fined, becomes essential proceed the decisive 
questions: What accounts for observed differences 
similarities? What the role diet, occupation, 
physical activity, smoking, climate, income, housing, 
mores, tensions, stresses, race, ethnic origin, and 
genetics? And, what are the mechanisms whereby 
specific causative factors operate? 

obtain answers these questions, descriptive- 
analytic epidemiologic research attempts show 
positive and negative correlations between possible 
causative factors and the occurrence disease. 
Thus, specific hypotheses are tested, e.g., between 
dietary patterns and occurrence disease, between 


talks given before the Chicago Nutrition 
Association May 29, 1957, and the 40th Annual 
Meeting The American Dietetic Association Miami, 
October 22, 1957. 

*Established Investigator the American Heart As- 
sociation, 1952-58; April 1958, Director, Heart 
Disease Control Program, Chicago Board Health. 
For acknowledgments, see Part this series. 


level physical activity and occurrence disease, 
between racial-ethnic composition and occurrence 
disease different population groups, and on. 
Epidemiologic researchers recognize that the delin- 
eation such correlations—positive and negative 
—does not constitute demonstration cause-and- 
effect relationships; they can only suggest. Rela- 
tionships can then further evaluated relation 
the clinico-pathologic and animal experimental 
evidence. Finally, experimental and applied epi- 
demiology—deliberate, planned, controlled interven- 
tion and alteration specific aspects the mode 
life, with evaluation the resulting effects 
occurrence disease—become the critical tests 
the validity hypotheses and theories. 

Obviously, the complex questions posed the epi- 
demiologic method can fruitfully clarified only 
extensive cross-fertilization among many disciplines 
(sociology, anthropology, psychology, genetics, and 
on) and close coordination among medical in- 
vestigators using clinico-pathologic, animal experi- 
mental, and epidemiologic approaches. 


Under-Developed Countries vs. the 


appropriate begin with the data contrasting 
the economically under-developed countries with the 
United States, i.e., examining the facts about dis- 
ease countries with the most stark polarization 
nutritional patterns (Fig. 1). Most people the 
former countries—all but the numerically small 
strata with higher incomes—consume diet signifi- 
cantly lower than ours total calories, total and 
animal protein, total and saturated fat. Unlike our- 
selves, they rely overwhelmingly grains (refined 
inexpensive, high-calorie, high- 
bulk foods—for their subsistence. Hence, their fare 
also low cholesterol. 

Clinico-pathologic surveys prevalence ather- 
osclerosis the people the economically less de- 
veloped countries have been accumulating for many 
years. The findings are quite consistent. Clinical 
atherosclerotic disease (particularly coronary heart 
disease) and marked morphologic atherosclerosis 
postmortem are rarities all ages. 

long ago 1934, this relative freedom from 
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atherogenesis was clearly correlated with life-span 
dietary patterns. The following generalization was 
formulated based analysis twenty-eight 
race for which high cholesterol intake (in the 
form eggs, butter and milk) and fat intake are 
recorded atherosclerosis absent. Where high 
protein diet consumed, which naturally contains 
small quantities cholesterol, but where the neu- 
tral fat intake low, atherosclerosis not preva- 
lent.” This deduction was based analysis 
reported clinical and pathologic surveys made 
China, East Africa, Egypt, India, and Malaya, com- 
pared with studies Austria, Germany, the United 
States, and elsewhere. 

This study yielded another finding highly relevant 
for the problem the interrelationship between 
diet and atherosclerosis, namely that data from 
Egypt and India indicated significant differences 
prevalence atherosclerosis different social 
classes. Thus, both these countries, atherosclero- 
sis was apparently rare the poor (the over- 
whelming majority the population), who subsist 
largely cereals, whereas was apparently fre- 
quent the more well-to-do classes, who enjoy 
diet high total fats, saturated fats, and choles- 
terol. These and other findings indicated that racial, 
ethnic, and climatic influences could not primarily 
responsible for the observed differences ather- 
ogenesis. 
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During the last two decades, many additional in- 
vestigations have been published diet and ather- 
osclerosis the economically less developed coun- 
tries. Surveys Ceylon, Costa Rica, East 
Guatemala, India, Indonesia, Iraq, Israel, Malaya, 
Mexico, Nigeria, Okinawa, South Africa, and 
Uganda all reinforce the same basic conclusion that 
significant atherosclerosis rare people 
diet over the life span predominantly vegetarian 
and low total calories, total lipids, saturated 
lipids, and cholesterol. rare clinically and mor- 
phologically, both men and women—in marked 
contrast the United States, where, among the 
middle aged (men particularly), well the eld- 
erly, atherosclerotic coronary heart disease epi- 
demic and absolute majority manifests gross 
lesions the coronary arteries (see Figure 
Part this series [4]). 


Threefold Correlation 


Recent studies have made additional basic con- 
tribution demonstrating that the correlation may 
extended from twofold threefold one, i.e., 
levels, and atherogenesis. Thus, the significantly 
lower prevalence atherosclerotic disease eco- 
nomically less developed countries correlates not 
only with differences diet, but also with differ- 
ences levels plasma cholesterol-lipid-lipopro- 
(Fig. (5, 6). 
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FIG. Foods available over-all the general population economically well developed and less developed coun- 
tries 1950 (1, 2). Data fats and oils represent amounts these foods available such (not bacon, 
salt pork, total amounts fats derived from all dietary sources). Data sugar represent refined carbohydrate 


available, not total carbohydrate. 
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Groups clinically normal people the eco- 
nomically less developed nations, ingesting pre- 
dominantly vegetarian diet low calories, lipids, 
and cholesterol, have mean plasma cholesterol-lipid- 
lipoprotein levels significantly lower than groups 
clinically normal persons the United States. 
Moreover, they exhibit different pattern change 
plasma cholesterol level with age. Americans, 
plasma cholesterol levels tend rise with each dec- 
ade life. This pattern absent the South 
African Bantu, but present the economically 
more privileged South African Europeans, whose 
diet (like that most Americans) rich calor- 
ies, lipids, saturated lipids, and cholesterol. ab- 
sent the poorer classes India and Guatemala, 
but present economically more privileged strata 
ingesting diets much greater total fat and animal 
(saturated) fat content. These different population 
groups India and Guatemala also exhibit marked 
correlating differences incidence coronary 
heart disease, again pointing the insignificant 
role ethnic, climatic, and geographic, contrast 
nutritional factors. 


Proper Standards Normalcy 


These epidemiologic findings are great impor- 
tance for another reason. They cast further serious 
doubt the validity the standards commonly 
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accepted the United States for normal plasma 
cholesterol concentration. They pose the questions: 
the life-span dietary pattern inducing chronic 
low grade hypercholesterolemia millions Amer- 
icans, leading widespread atherogenesis? What 
optimal serum cholesterol level for optimal 
freedom from atherosclerotic disease over opti- 
mal life span? 


With respect the problem proper standards 


for biologic variable like serum 


cholesterol, should noted that two approaches 
are identifiable. The first—and usual—involves 
measurement the given index, i.e., serum cho- 
lesterol concentration, adequate sample 
individuals who, the given moment, are apparent- 
normal clinically. The values obtained are then 
accepted indicative the mean and range 
normal. The second—and basically more valid— 
involves consideration not only the immediate, 
but also the long-term medical significance 
given value. arriving values for normal cho- 
lesterol, for example, asks the question: What 
values (mean and range) are consonant with opti- 
mal freedom from atherosclerotic disease over 
optimal life span? 

Recent research has brought the point where 
seems essential redefine standards normalcy 
for serum cholesterol, based this latter approach. 


RURAL GUATEMALANS — 
Handicraft and Agricultural workers 
URBAN GUATEMALANS— 
Army officers, Physicians, Business 
and Professional men 
77. URBAN NO. AMERICANS — 
U.S. business men, 
Office workers 
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Data 300 Guatemalan autopsies lower-income workers, not classified place residence 


FIG. Diet, serum cholesterol, and atherosclerosis middle-aged Guatemalans and North American men (5, 6). 
Caloric intake calories per person per day. Relative weight index, the ratio individual’s observed 
weight the median weight for his sex-height group. Protein intake expressed relation U.S. recommended 


allowance. the fat-intake columns, upper values are for vegetable fat, the lower for animal fat. 
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This knowledge indicates that the upper limit 
normal for serum cholesterol should 225 mg. 
per 100 ml.—or, more correctly perhaps, terms 
optimal values, 200 mg. per 100 ml. 


Data from Italy and Japan 


addition these observations, other significant 
epidemiologic findings concerning the relationship 
between diet and atherosclerosis have been forth- 
coming recently from countries intermediate the 
scale economic development, e.g., Japan and 
Italy. Vital statistics and other data reveal that 
the incidence cardiovascular-renal 
diseases these countries markedly lower than 
our own, due principally the relative rarity 
coronary heart disease (Fig. (1, 7). This 
graph also shows clearly that the sex differential 
for deaths due cardiovascular-renal diseases, 
heart diseases, and arteriosclerotic disease—espe- 
cially the latter—is considerably lower the Ital- 
ians and Japanese, primarily because the lower 
rates for the men. Also, national sex differ- 
ences are evident with respect vascular lesions 
the central nervous system contrast arterio- 
sclerotic heart disease. This markedly different epi- 
demiologic pattern all likelihood reflects the fact 
that cerebrovascular disease rates middle age are 
chiefly by-product hypertensive disease, not 
atherosclerotic disease (1, 9). correlation with 
those differences, the people Italy and Japan 
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FIG. Comparative death rates per 100,000 population 
for age groups forty-five fifty-four years 1950 for 
the United States, Italy, and Japan (1, 8). C.V.R.- 
cardiovascular-renal diseases; A.S.H.D.-artherosclerotic 
heart disease; C.N.S.-central nervous system. 
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masse consume diet much lower than our own 
total calories, total fats, saturated fats, and 
cholesterol (Fig. 4). 

Further, recent studies the clinico-pathologic 
survey type indicate that the threefold correlation 
—among diet, plasma cholesterol-lipid-lipoprotein 
levels, and atherogenesis—is also demonstrable 
representative samples strata the Italian, 
Japanese, and Spanish populations. Thus, has 
been reported (10) (Fig. that workingmen 
Naples consumed per cent their total calories 
the form fat, while Neopolitan “bankers” had 
diets much higher fat. The Bolognese ate per 
cent their calories from fat compared with 
per cent for Minnesotans. The difference levels 
cholesterolemia Naples workingmen and “bank- 
ers” quite evident, with the difference accentu- 
ated with age. Serum cholesterol levels the 
workingmen did not rise significantly after age 
thirty-five contrast the “bankers” and middle- 
class Minnesota men. Figure shows similar low 
levels serum cholesterol Japanese farmers, 
miners, mechanics, and clerks—values which cor- 
relate with habitual diets low fats and not with 
occupation and physical activity. Higher serum 
cholesterol concentrations may noted Japanese 
physicians and Japanese-Hawaiians and Japanese- 
Americans, again correlating with dietary patterns. 
Moreover, South Africa, Egypt, and India, 
more well-to-do Italians and Japanese, consuming 
diets different from that their poorer fellow cit- 
izens, but similar ours, have patterns plasma 
lipids, morbidity, and mortality due coronary 
heart disease similar ours. These observations 
support the conclusion that climatic, geographic, 
ethnic, and racial factors play unimportant role 
atherogenesis. 

This conclusion further fortified recent 
work showing that changes the mode life, 
particularly the diet, subsequent emigration are 
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FIG. Diet 1950 the United States compared with 
Italy and Japan (1, 2). Percentage total calories 
from fats based fat-calories from all foods, 
milk and meat, not merely from fats and oils per se. 
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associated with increases 
lipid-lipoprotein levels and incidence coronary 
heart disease. This has been indicated studies 
Yemenite Jews Israel, Italians the United 
States, and Japanese residing for many years 
Hawaii continental United States (Fig. 6). 
These findings decisively reinforce the general 
thesis—derived from practically all international 
epidemiologic studies—that the life-span dietary 
pattern the critical factor responsible for the 
variable incidence atherosclerosis among differ- 


ent peoples. 


Findings from Other European Countries 


Significant international epidemiologic data are 
also available several European populations in- 
gesting habitual diets higher total calories, total 
fats, saturated fats, and cholesterol. Serum choles- 
terol levels have been found consistently high- 
Swedes than Italians. The former had values 
approaching the range typically recorded the 
United States. Patterns cholesterolemia Fin- 
land also paralleled those for the United States. 
1950, following recovery from the effects World 
War II, prevalence and incidence atherosclerotic 
coronary heart disease were sizable the Scandina- 
vian and Low Countries. 

Calculation rank coefficients correlation for 
1950 data for twenty-two countries demonstrated 
statistically significant correlations between death 
rates and intakes total calories, total fats, and 
animal fats (12). negative correlation was noted 
between intake vegetable lipids and death rates 
attributed arteriosclerotic heart disease (or ar- 
teriosclerotic plus degenerative heart disease). This 
finding particularly intriguing view recent 
data demonstrating low serum cholesterol levels 
American vegetarians and Yugoslavs subsisting 
diets high vegetable oils. also interest 


Police 


Naples 


\ 


150 Bologna 


TOTAL CHOLESTEROL, mg. per 100 mi. 


AGE 


Diet and Atherosclerotic Disease 933 


connection with observations the reduction 
cholesterolemia substitution unsaturated 
vegetable marine oils for saturated fats Amer- 
ican-type diets. 

This study also noted positive correlation be- 
tween protein intake and death rates due ar- 
teriosclerotic heart disease. This finding offers 
concrete example the aforementioned principle 
concerning evaluation the cause-and-effect sig- 
nificance statistical correlations and the need 
beyond the given data making such assess- 
ment. 

already noted, improved economic conditions 
populations tend result changes nutrition 
such that total caloric, total protein, animal protein, 
total fat, animal fat, and cholesterol intakes all 
concomitantly increase. This inevitable with shifts 
from grain-potato meat-dairy product dietetics. 
The problem therefore becomes one determining 
which—if any—of the foods correlating with death 
rates actually involved cause-and-effect rela- 
tionship. this case, other highly relevant facts are 
available from clinico-pathologic and animal experi- 
mental research which strongly indicate that high 
protein intake (vegetable animal) does not in- 
duce either hypercholesterolemia atherogenesis. 

back the data fat intake, considerable 
spread was noted. For several economically devel- 
oped countries with total fat intakes the range 
per cent total calories, age-specific 
death rates varied from 300 600 more per 100,- 
000 population (Austria, West Germany, Sweden, 
Norway, Denmark, The Netherlands, Australia, 
Canada, and Finland). few these countries man- 
ifested middle-aged death rates considerably lower 
than those for the United States (739 per 100,000). 

Based such findings, several reports recently 
challenged the validity the correlation between 
intake total and saturated lipids and occurrence 
atherosclerotic coronary disease. These reports 
have turn been subjected critical review. 
evaluating these critiques, appropriate note 
that the broad statistical data—despite their recog- 
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FIG. Diet and cholesterolemia 284 clinically 
healthy Japanese men, age forty forty-nine years, 
according occupation and place residence (11). 


FIG. cholesterol different social classes 
Italy, compared with middle-class American men 
from Minneapolis-St. Paul (10). 
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nized limitations—verified significant over-all cor- 
relations between death rates and intakes total 
calories, total fats, and saturated fats. These find- 
ings, therefore, not refute the validity the 
correlation indicated vast array interna- 
tional epidemiologic data. They merely suggest that 
the correlation among diet, serum cholesterol, and 
coronary disease not one-to-one correlation—a 
conclusion sense contradictory the concept 
that diet exerts decisive (but not exclusive) in- 
fluence. 

Furthermore, number countries—particular- 
the Scandinavian and Low Countries—were 
1950 only few years away from the privations 
World War II, with its significant restrictions 
diet and concomitant declines death rates due 
arteriosclerotic heart disease. very possible 
that these effects World War still found expres- 
sion 1950, particularly since atherosclerosis 
disease which develops over many years. 

Moreover, the observed death rates for all these 
economically developed countries range the high 
side distribution curve for middle-aged popu- 
lation groups—particularly comparison with the 
economically under-developed countries. Irrespec- 
tive the observed differences rates, therefore, 
coronary heart disease unquesticnably major 
public health problem these European countries, 
contrast the under-developed nations. 

Finally, these differences indicate the need for 
further detailed field studies, going beyond the 
over-all national vital statistics and dietary data— 
studies the hospital-clinico-pathologic survey type 
diet, serum and coronary disease. 
The several such investigations recent years have 
fact yielded impressive data supporting the the- 
ory the key role diet. 

already suggested, this conclusion amply 
supported the findings time-trends diet and 
disease the Scandinavian and Low Countries dur- 
ing World War The marked reduction intake 
total calories, total fats, saturated fats, and 

view recent clinical research indicating that 
dietary fats increase blood coagulability and decrease 
fibrinolysis, noteworthy that the occurrence 
thromboembolic episodes also declined during the war 
years. Hence has been suggested that the decrease 
occurrence rate coronary heart disease reflected 


diet-induced decline atherogenesis and/or thrombo- 
genesis. 
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cholesterol imposed the German occupation 
associated with gross decline mortality rates 
due arteriosclerotic heart disease. Similar find- 
ings were reported from Leningrad during the 
World War siege and from Central Europe dur- 
ing the famine years following World War 
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Overweight Executives 

the last fifteen years, the number overweight executives has been reduced 
one-third, according Dr. Harry Johnson, Medical Director, Life Extension 
Examiners. release from the Health Insurance Institute, Dr. Johnson states 
that today, only 15.2 per cent executives are more than per cent above 
normal, whereas fifteen years ago, per cent were too heavy. Under age forty, 
the percentage overweight executives 11.2. This finding was the result 
study 5000 the nation’s executives. According health insurance statistics, 
approximately million persons, fifth the U.S. population are overweight 


per cent above the normal figure set for height and build. 
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PHILIP WHITE, Sc.D. 
and EUGENE STEVENSON 
Council Foods and Nutrition, 
American Medical Association, 
Chicago 


ADVERTISING more than publicity for product. 
more than promotion product. Advertising, 
know today, social and psychic force 
designed persuade purchase particular 
product whether happen want not. The 
evolution this fast, furious, and coldly scientific 
undertaking expression modern American 
development. The classically portrayed man 
woman the gray flannel suit has even developed 
new vocabulary! Motivational research, depth ap- 
proach, images, soft sell, hard sell, subliminal pro- 
jection, and permissible puffery. Now Vance Packard 
says (1): “The being tailored meet the 
needs the id.” 

Advertisers would like become con- 
scious, and they great lengths convince 
that their brand the best the market. the 
product being advertised consistently high 
quality, the manufacturer and advertiser know they 
not need resort false implications and 
trick claims sell it. 

But what does the account executive his 
client does not happen have quality product? 
will probably advertise and promote little harder, 
and maybe will change his techniques. exag- 
gerates little, implies little, uses ambiguous 
phrases, and hopes that his reader will not look 
closely enough see the loopholes. And, since the 
average mental age his reader has been estimated 
twelve years, the “loopholes” usually escape 
detection. 

general, food advertising the profession and 
the laity quite good. The baby food industry, 
the canned food industry, and trade organizations 
particular have done very well presenting ad- 
vertising that factual, informative, and truthful 
and they can take pride their record. 

What types products must resort loopholes? 
They are generally weight-reducing preparations, 


dietary supplements, “natural” foods, and multiple 
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Pitfalls the 
Promotion Food' 


highly fortified foods. What can encour- 
age good food advertising and discourage misleading 
and half-true advertising? When any product ad- 
vertised our professional journals, can demand 
adherence certain fundamental standards. 

Most people are unable distinguish between 
authority and quackery food advertising, and 
since they get most what little nutrition informa- 
tion they receive from commercial advertising, 
particularly important that supply them 
with sufficient information the fundamentals 
nutrition that they won’t tricked into buying 
nutritionally inferior products. Thus when they see 
advertisement their daily newspaper that tells 
them certain bread contains fewer calories per 
slice than any other bread, they can laugh. They 
will reminded that old Chinese proverb: “He 
who slices bread thin can claim fewer calories per 
They will not taken the $10,000 
worth newspaper spread implying that simply 
eating six slices bread day they can now fore- 
stall unnecessary degeneration body processes 
and vitality losses. 


Fundamentals Good Food Advertising 


How equip ourselves evaluate food adver- 
tising? What are the principles good food ad- 
vertising? What terms can used? What claims 
can made? The Council Foods and Nutrition 
the American Medical Association has developed 
guide good food advertising. This guide, called 
Statements and Decisions the Council Foods 
and Nutrition the American Medical Association 
(2), undoubtedly familiar many dietitians. 
The fundamentals good food advertising have 
been phrased the Council Foods and Nutrition 
this way: 

Food advertising must considered from the 
points view both the public and the merchandiser. 
Sound advertising effectively serves the interests 
both. The continued welfare the food industry rests 
largely the dedication its advertising activities 
the good the public. 
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Proper food advertising should use the common 
name the food concerned, or, the case 
fanciful trade name, should identify the ingredients 
the order their decreasing proportions the 
product. Such practice prevents deception. Any state- 
ment the physical, chemical, nutritional phys- 
properties and values the food should 
truthful and expressed simple 
Proper advertising free from false implications. 
does not create incorrect improper inferences 
comparisons between foods. attempts promote 
sales solely the merits the food article itself. 

Good food advertising harmonizes with established 
authoritative knowledge popularly expressed. Mer- 
itorious foods require exaggerated, false mislead- 
ing claims. The inferior food with alleged fictitious 
values requires gross superlatives and exaggerations, 
and flamboyant, vague, and mysterious claims. Good 
advertising discusses nutritional values but avoids 
specific health claims; recognizes that health de- 
pends the diet whole and many factors 
other than foods, and not any one food brand nor 
any one type food... 

The Council encourages informative advertising 
dealing with classes foods the belief that this 
advertising encourages consumer education the 
selection wholesome foods and thus contributes 

general, such advertising should evaluate food 
with respect its contribution adequate diet 
rather than imply that contains host nutritive 
physiological values. there are adequately proved 
nutritional physiological facts concerning given 
food, they should stated fashion that can 
understood the audience for whom the advertise- 
ment e.g., technical language considered 
appropriate for professional audience. 


These principles can stated simply and clearly: 
food advertising should not conflict with the prin- 
ciples good nutrition. 


Terminology Food Advertising 


Concerning the proper use terms, the Council has 
defined number terms commonly employed 
food advertising. There not space mention all 
the examples given the Council; however, 
few the more important ones are: 

(a) Food comparisons advertising. Every food 
contains desirable nutrients. comparison the 
nutrient values several foods undesirable un- 
less the foods being compared are both high the 
same nutrient. For example, say that one orange 
has times the ascorbic acid content glass 
milk certainly ridiculous. 

(b) “Balanced” and The 
foods that eat each contribute our daily re- 
quirements. Claims that individual foods are su- 
perior because assumed balanced composition 
are misleading for the reason that one food ex- 
pected taken alone compose our complete 
diet and when admixed with other foods the diet 
any assumed actual balance destroyed 
variety ways. 

(c) “Food concentrates” and “scientific food con- 
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centrate.” The term may used 
when the advertised product actually concen- 
trate. But this term often used advertisers 
advertise food mixtures that consist sucrose, malt 
extract, cocoa, small amount dried skim milk 
and possibly small quantity dried egg. These 
products are more concentrates than milk, sugar, 
butter. The implication that these so-called con- 
centrates are sources extraordinary food values 
misleading. 

(d) “Health one food can assure health; 
one food can give health; one food alone 
essential for health. Statements made imply that 
food will give assure health, essential 
health are misinformative and misleading. ade- 
quate complete diet and the recognized nutritional 
essentials established the science nutrition are 
necessary for health, but health also depends upon 
many other non-dietary factors. 


Proper Use Claims 


The Council feels that good food advertising har- 
monizes with established authoritative knowledge, 
and meritorious foods require false claims. One 
section Statements and Decisions deals with the 
proper use claims. 

How often see the term “energy” food ad- 
vertising! “This food furnishes “That 
on. The advertising man wants associate this 
food with 275-yard drive the golf course and 
that food with Johnny’s home run. The misrepre- 
sentation the term “energy” connoting pep, 
activity, and vitality misleading. Calories are 
units energy, and all ordinary foods, with the 
exception water and salt, serve sources cal- 
ories. specific food will give person pep and 
vitality. 

The term “nonfattening” also misleading. 
the average consumer, the term “nonfattening” 
means can eat much the food desires 
without any significant caloric intake. All common 
foods yield energy and hence may considered 
potential precursors fat. call them “non- 
fattening” distortion the facts. 

False connotations are often the result trick 
grammatical structure. giving the nutrient values 
specific food, many advertisements not give 
the nutrient values the food being advertised but 
give only the values obtained when the product 
combined with another food, e.g., XYZ powder plus 
oz. milk. 

When food advertised high vitamin 
ask, “How many U.S.P. When adver- 
tisement claims that product high calcium, 
ask, “How many Unspecific claims 
for the vitamin and mineral content foods are 
misleading and noninformative. Such claims should 
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stipulate the specific nutrients present and express 
them appropriate terms. 


Test for Evaluating Advertisements 


What are some the tests that can applied the 
evaluation advertisement for foods food 
products? What are the “should adver- 
tising 

(a) Claims truthful, warranted, and 
justifiable. 

(b) Claims should free deceptive, unwar- 
ranted implications and medical vagarities. 

unfair incomplete comparisons. 

(d) Claims superiority should supported 
acceptable evidence. 

you have any idea how much spent the 
advertising food and food products? Food Field 
Reporter for June 24, 1957 reports (3) $1,001- 
000,000! With this one-billion-dollar backing, adver- 
tising certainly force with which must 
reckon. are continually the defensive, fighting 
those advertisements that resort misinformation 
and half-truths promote and sell their products. 


Pitfalls Promoting Food 937 


However, our constant demand for adherence the 
fundamentals good advertising and our untiring 
efforts seeing that the public supplied with 
accurate basic nutritional information can much 
counteract such false information. 

“The power advertising terrific. ‘It speaks 
and the whole world listens.’... this tremendous 
power could turned the socially useful purpose 
disseminating truthful information about foods, 
might not impossible make our people the 
healthiest and most vigorous men and women the 
world has ever known” (4). 
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Meal Planning Committee Home for the Aged 

One the important resident committees the Dallas Home for Jewish Aged 
the Menu Planning Committee. was created because the administration felt 
that many the problems food service could solved with resident coopera- 
tion and opportunity for interpretation, education, and understanding. 

The committee has five official members, all volunteers. However, made 
certain that two the chronic complainers and one problem eater are the 
committee. (In asking for volunteers, stated that Mr. and Mrs. “have 
many fine suggestions and good ideas” that they were logical members for the 
committee.) All the meetings are open all, and the residents are welcomed 
and encouraged attend. 

first, committee members doubted that they could really help and required 
support and assurance that they were “helping the and themselves 
their important work. “Helping the less threatening emotionally than 
having admit that they have complained dissatisfactions. 
important that some their suggestions implemented quickly possible 
tangible evidence that wanted their suggestions. 

Master house menus are prepared fuli month ahead. Because recognize 
the ease with which our own food preferences can reflected the meals, 
purposely leave open number meals, telling the committee that ran out 
ideas and need their help. Perhaps the greatest value this approach that 
recognizes the diversification the resident population and enables draw 
many new dishes, thus avoiding repetition and monotony. 

Menus for each week are carefully read and considered. Not only the resi- 
dents have chance recommend what will served, but they point out errors 
made the past. They asked for fruit dessert for lunch and pastry dessert for 
supper. Another suggestion now effect was the serving the meat meal 
the evening. They reasoned that the longest span was from p.m. a.m. and 
the heavier meal would take them through more easily. the suggestion 
the committee, also, rotating system was initiated for meal service. that 
way, one side the dining room has wait while the other side always 
served first. 

Even this system not without its pitfalls and the human error. Weather, 
distance, delivery schedules, all play part carrying out the planned menu, 
but changes and substitutions the menu approved the residents are avoided. 
from Participation Meal Planning” Herbert 
Shore, Nursing Home Administrator, January-February 1958. 
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Well Organized Dietary 


Department? Administrator Speaks' 


WARREN RAINIER 
Director, 
Mountainside Hospital, 
Montclair, New Jersey 


BEFORE talk about “What Constitutes Well 
Organized Dietary Department from Adminis- 
trator’s Viewpoint,” perhaps talk little 
bit about administrator’s viewpoint. 

Hospitals are people, and the hospital adminis- 
trator’s business people. His task 
coordinator human beings, and his major tools 
are organization and communication. 

The wide variety professional and occupational 
groups hospital must coordinated and woven 
together good patient care result. There 
must harmonious relationships with all working 
for common goal (we motivate each other 
sharing sympathetic interest one another’s 
activities and one common goal). Within the hos- 
pital, the administrator’s job keep this 
perspective clear, the single purpose the hospital 
—the best possible patient care. 

course, the hospital administrator does not 
himself provide the medical nursing care the 
food service. can help, nevertheless, create 
atmosphere which better medical and hospital 
care can grow—an atmosphere where physicians 
are assured everything required for their pa- 
tients; where nurses, dietitians, technicians, and 
other employees work harmony; where the pa- 
tient finds himself among friends who are concerned 
only with restoring him health; and atmos- 
phere which makes people the community think 
the hospital their own. This atmosphere can 
prevail only when relationships between all the 
groups, working within the hospital, are based 
mututal respect and trust. 

administrator not only coordinator. 
must listener. must person who makes 
decisions. Sometimes makes good decisions, 
decisions too often too long, then there will 
another administrator. analyzer pa- 

*Presented joint meeting the New Jersey 


Dietetic and Hospital Associations Newark, New 
Jersey, November 21, 1957. 


tients’ comments, demands for services, per- 
sonnel needs, rates and costs, census and 
trends, and future needs. 

hospital administrator concerned primarily 
with good patient care. also concerned with 
the condition the buildings and equipment. 
concerned with personnel attitudes, with employee 
working conditions, employees’ relations with pa- 
tients and with each other. concerned with 
public relations, with community relations. 
concerned with food service, with linen, with 
housekeeping, with decorating, with pleasant sur- 
roundings. concerned with finances and col- 
lections, with steampipes and supplies. 
concerned with good medical records, medico-legal 
matters, with research and teaching. con- 
cerned with time for planning and thinking about 
the future, about new ideas and methods, about 
new building programs. But above all, con- 
cerned with people. 

What are the tools good administration? They 
are good methods and good people—good and 
capable and loyal, well informed men and women 
working with him, not just for him. 

think this the key well organized dietary 
department—just the key any other suc- 
cessfully operated department service the 
hospital—joint responsibility. cannot talk about 
good organization without speaking 
bility—cooperative responsibility between the direc- 
tor the department and the administrator. 
administrator knows must take seriously his 
responsibility for this important part hospital 
administration. knows that good patient care 
impossible without good food service. knows 
that good personnel relations are impossible with- 
out good food service. knows that the accredita- 
tion and continued existence modern, first 
class hospital are impossible without well organ- 
ized dietary department and good food service, and 
that the continued tenure the hospital’s ad- 
ministrator unlikely without good food service. 


Tools the Administrator Must Provide 


the administrator’s responsibility provide 
the tools and the framework for well organized 
dietary department. 


(1) must provide for adequate budget for 
personnel, food, supplies, and equipment and expect 
the director the department participate its 
preparation. 


(2) must provide for reasonable personnel 
policies and expect the director the department 
administer them fairly and consistently line 
with over-all hospital policy. think personnel 
department, someone performing the personnel 
functions outside the dietary department, 
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essential for recruiting and screening prospective 
employees, general orientation the hospital, and 
on. 

(3) must provide food service system that 
will meet the required standards and not expect 
performance beyond the limitations the system. 

(4) must provide for good equipment and ex- 
pect the director the department exercise 
proper care the equipment. 

(5) must provide for pleasant physical sur- 
roundings and safe working conditions. 

(6) must provide for regular maintenance 
the equipment and physical surroundings. 

(7) must provide for sound accounting and 
internal control systems. 

(8) must provide for methods evaluate 
fairly the performance and service the depart- 
ment. 

(9) must see that there are regular channe!s 
communication between administration and other 
departments. 

(10) must foster esprit corps among 
hospital departments. 

(11) must work diligently for good morale 
and general working conditions throughout the 
hospital. 

(12) Above all, the administrator’s primary re- 
sponsibility select retain competent, well 
trained, experienced director the dietary de- 
partment. 


Who Should Direct 
the Dietary Department? 


suppose this good time any comment 
the dietitian-administrator, the steward-man- 
ager, and the commercial contract food service. 
can dispose the contract food service quickly. 
When the administrator voluntary, non-profit 
hospital leases part his hospital commercial, 
profit-making concern, think has failed 
accept his primary responsibility the patients and 
the community that supports the hospital. Further- 
more, anything that commercial, profit-making 
food management company, with skilled managerial 
employees and competent dietitians, can 
hospital, the hospital itself can better and less 
expensively, also employs skilled managers and 
competent dietitians. 

for the steward-manager—and there are many 
well qualified ones—if could not find dietitian 
who had executive and managerial ability and 
experience well specialized training and ex- 
perience dietetics and food therapy, I’d hire 
qualified steward-manager and therapeutic dieti- 
tians. However, think any hospital administrator 
would much rather have the director his dietary 
department combine both the general education, 
specialized professional training, and experience 


Current Comment 


dietitian with executive and management ability 
and experience. Such dietitian should not only 
experienced quantity food purchasing and 
preparation, food cost control, budgeting and food 
accounting, equipment planning and use, food serv- 
ice organization and management, but also well 
trained the science nutrition, diet therapy, the 
relationship diet and disease, physiology, chemis- 
try, sociology, and psychology. think that The 
American Dietetic Association can help hospital 
administrators find that kind combination. 


Responsibility the 
Dietitian-Administrator 

Now that have settled the dietitian-adminis- 
trator director our department, what are her 
responsibilities? dietary administrator, like 
hospital administrator, should one who can organ- 
ize and direct the activities others, who can work 
with all kinds people, who can see the good 
them and not impatient with their faults, who 
can hold main purpose but keep open mind. 

(1) She must, course, well trained and ex- 
perienced food selection and preparation, nutri- 
tion and diet therapy, and she must enforce high 
professional standards her department. 

(2) She responsible for well balanced diet 
good quality food, well prepared and attractively 
served patients, doctors, interns, and employees. 

(3) While don’t expect her purchasing 
agent, she must take the responsibility for setting 
standards quality for foods purchased. 

(4) personally expect her responsible for 
the total food service the hospital, including that 
and from the patient’s bedside. 

(5) She must cooperate with the medical staff 
the proper treatment disease through diet 
therapy. 

(6) She responsible for the administration 
hospital policies her department. 

(7) She responsible for the fair, consistent 
administration personnel policies her depart- 
ment. Although she may delegate assistants, 
she must responsible for intradepartmental 
communications, adequate supervision employees 
with training and orientation their jobs, and 
proper evaluation and recognition performance. 
the organization and assignment personnel, 
she must constantly aware the importance 
patients, other employees, and the public simple 
good manners and friendly and pleasant attitudes. 
She must avoid the misuse professional dietitians 
where food service supervisors and other subsidiary 
personnel, such dietary aides, properly 
supervisory responsibilities. 

(8) She must responsible for strict budget 
administration and accountability. 

(9) She must enfcrce standards sanitation. 
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(10) She responsible for teaching good nu- 
trition groups outside her department, such 
student nurses, interns, and patients. 

(11) She must study current professional and 
managerial methods and apply modern methods and 
work simplification wherever possible. 

(12) She responsible for keeping administra- 
tion informed the best methods and equipment 
for good food service and dietary administration. 
She should needle the administrator improve the 
service—in nice way, course, 


Evaluating the Dietary Department 


How can evaluate the success the dietary de- 
partment performing its important functions 
serving the patients and employees? 

(1) Are the patients satisfied and contented? 

(2) Are the members the medical staff satis- 
fied that their patients have received good diet 
therapy? 

(3) Are the hospital employees satisfied with 
their meals? 

(4) the budget followed? How are the compar- 
ative costs? 

(5) the morale personnel the department 
high? 

There are quite few methods evaluating the 

(1) Follow-up letters discharged patients. 

(2) Patient opinion polls. 

(3) Employee opinion polls. 

(4) Medical staff opinion polls. 

(5) Visits patients dietitians members 
the administrative staff. 

(6) Exit interviews and merit interviews. 
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(7) Strict budget administration 
cost studies. 

Mountainside Hospital, have tried all 
these methods with successful results. Every patient 
discharged from the hospital receives follow-up 
letter from the director. While the percentage re- 
turn not large, they are rewarding. Naturally, 
like get the complimentary letters, but we’re 
also grateful when the disgruntled patient sends 
his complaints rather than the community, 
for gives the opportunity investigate and 
reply the patient. 

Opinion polls patients, employees, and medical 
staff have been conducted. Opinion cards are dis- 
tributed and collected the dietitians while the 
patients are the hospital, employee opinion polls 
are taken the employees’ dining room periodi- 
cally, and are sending out new questionnaire 
every other discharged patient. goes without 
saying that personal visits the patients are the 
most productive and rewarding. 

Monthly audits are necessary for good budget 
administration. Mountainside has also conducted 
annual cost studies for the past eighteen years, and 
they are invaluable management tools evaluating 
comparative costs various areas the hospital. 

Today the administration hospital has become 
task infinite complexity requiring the help, ad- 
vice, and cooperation many people, but this fact 
way alters the simple purpose our hospitals. 
all administrative positions—in business, indus- 
try, government, schools—administration hos- 
pitals—be dietary general administration—is 


probably the most creative and certainly the most 
rewarding. 


How Does Your Department Rate?! 
HELEN CAHILL 


Senior Dietetic Specialist, 

Dietetic Service, 

Department Medicine and Surgery, 
Veterans Administration, 

Washington, 


the process intelligent direction and control; 
evaluate and are evaluated whether like 
not. 

For many years, program evaluation has been 
basic management policy the Veterans Admin- 
istration. This necessary activity the agency, 
large governmental organization, provide 
high standards hospital service eligible vet- 
erans and the same time exercise the most 
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prudent use manpower and funds. During recent 
years, more formalized systematic review pro- 
grams and operations has been established. The 
program applies agency-wide all levels opera- 
tion. Its objectives are: 

(a) determine program effectiveness, includ- 
ing appraisal the validity the program and 
the degree which its purposes are being accom- 
plished. 

(b) determine the efficiency and economy 
operations, including appraisal organization, 
methods, and staffing. 

(c) improve the effectiveness programs 
and the economy operations by: identifying 
opportunities for improvements, determining prior- 
ity improvement actions terms potential 
economies better service, and setting time 
schedules and assigning responsibility and staff 
take necessary action areas selected. 
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(d) encourage employee participation 
achieving improvements, identifying, for pur- 
poses recognition and awards, those employees 
organizational units which have made outstand- 
ing contributions effectiveness and economy. 


Annual Reviews 

accomplish these objectives, managers each 
the 173 Veterans Administration hospitals must 
implement program continuous review all 
departmental activities. part this function, 
each hospital service time consistent with 
over-all Central Office schedule makes thorough 
appraisal its activities and achievements for one 
month the year. Results this survey are sub- 
mitted Central Office that the Chief Medical 
Director and other officials may advised the 
progress being made. The information submitted 
points significant findings, such as: 

(a) Manpower savings other benefits achieved 
result survey other actions for improve- 
ment. 

(b) Brief description management improve- 
ment actions taken during result the 
survey which: accomplished manpower savings; 
improved utilization manpower, funds, other 
resources; improved service (procedural im- 
provements, organizational changes, increased pro- 
ductivity, and on). 

(c) Recommendations for changes policy, pro- 
cedures, functional organization, and on, which 
require Central Office implementation, and which 
could produce savings manpower funds 
result improved service the hospital. 


While basic guidelines are furnished from Cen- 
tral Office that there may some uniformity 
reporting which will permit comparison results 
within and among hospitals, each hospital adopts 
methods and techniques most appropriate its 
own situation. This matter for local determina- 
tion; Central Office concerned with results, and 
reports from the various hospitals for the most part 
more than justify the time and effort spent the 
survey. 

head one the hospital’s major services, 
the Chief the Dietetic Service has obligation 
participate fully this endeavor. She works 
closely with the management survey team (key 
operating personnel appointed the manager, 
assistant manager, personnel officer, director 
professional service, department head, and/or 
others) all times. While she directly account- 
able for the work the dietary service, each pro- 
fessional member her staff and non-professional 
supervisor also has individual and collective account- 
ability—accountability the patient, manage- 
ment, the agency, fact all citizens, 
regards the relationship accomplishments the 
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efficiency operation and quality service. 
administering the program, the Chief the Die- 
tetic Service makes periodic statistical and nar- 
rative assessments all operational units. These 
reports serve basis for obtaining corrective 
action, guide for new policies and program de- 
velopment, and medium information for 
management. They also provide important data 
considered the time the yearly scheduled 
review. 

insure complete coverage dietetic functions, 
the Chief Dietetic Service throughout the year 
observes and studies individual program elements, 
both within the dietetic service and functions 
with other operating divisions. This necessary 
the data collected are objective and reliable. 
addition, she most generally participates 
member the hospital’s budget management com- 
mittee, personnel control board, hospital manage- 
ment committee, and incentive awards committee. 
Participation these management committees 
keeps her well informed all matters staff 
importance. 


Reviewing Techniques 


establishing effective review procedures, the 
Chief the Dietetic Service employs numerous 
techniques which provide pertinent information 
about each major area under her supervision. These 
techniques include: 

(a) Use standards performance. is, 
course, basic that department standards de- 
veloped. maximum benefit, they must 
realistic fixing the level performance 
reached, and they must made known those 
whose work will judged them. 

(b) Use effective communications. mean- 
ingful, the purpose the program must clear 
all involved. this way they will take 
active part the process. Not communicate 
properly advance may result defense 
existing practices rather than willingness im- 
prove performance. individual takes part 
discovering the effects activity which 
has part and then helps work out plans for 
improving it, likely to: have confidence 
the evaluation, understand the effect his own work 
has the success the activity, originate 
accept suggestions for improving his work, and 
willing make changes learn make changes 
that seem desirable. 

(c) Use the budget process. The periodic 
formulation budget estimates provides regular 
and formal opportunity for evaluating program 
effectiveness and operating costs individual ele- 
ments within the Dietetic Service. permits com- 
parison previous estimates with actual cost per- 
formance and serves means judging whether 
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performance has has not improved over the year, 
and what, any, corrective action indicated. 

(d) Review progress reports management. 
Statistical and narrative reports operating per- 
formance made throughout the year are principal 
tools which the dietitian may gauge progress, 
estimate trends, anticipate problems, and determine 
trouble spots out-of-line situations. 

(e) Review survey reports. These reports 
are made under the direction the Central Office, 
Area Medical Office, other agencies the 
ment. The reports the Area Medical Office are 
generally made the Area Chief Dietetic Serv- 
ice. (There are seven Area Medical Offices.) Such 
surveys are particular importance since the Area 
Chief Dietetic Service visits all hospitals her 
territory frequently and familiar with dietetic 
operating problems. Her visits provide periodic in- 
dependent appraisals which are most helpful the 
Chief the Dietetic Service the hospital. 

(f) Review special studies. These are made 
from time time management the Dietetic 
Service personnel and reflect concentrated attention 
specific area. 

(g) Regularly scheduled staff meetings and spe- 
cial conferences. These provide occasion for 
keeping staff members informed, for reviewing 
progress, and for directing improvement action. 

(h) Supervisory observation and individual con- 
sultation. Regular and frequent observation the 
work processes keeps the Chief the Dietetic Serv- 
ice informed the status work, the morale 
employees, and the existence potential actual 
problems, and provides opportunity for clarification 
misunderstanding instructions, immediate 
correction errors, and commendation those 
deserving. 

(i) Review training records. Frequent re- 
view such records points strengths and weak- 
nesses training endeavors, identifies current 
training needs, and eliminates the possibility 
training just for training’s sake. 


Results Such Reviews 


From year year, significant findings have resulted 
from the analyses described—findings which have 
identified problems situations, their causes, 
changes required for solution improvement, and 
action necessary accomplish the changes. should 
like cite few excerpts from dietetic service 
review and appraisal report: 


Constant comparison and study made bone- 
less, frozen meats vs. primal cuts. Cost, economical 
utilization, and number portions were considered. 
was found that times, primal cuts were more 
economical; other times, boneless cuts, depend- 
ing the market. result this study, the 
largest percentage meat now purchased bone- 
less, resulting employment only one meat 
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cutter. However, primal cuts are purchased the 
extent that one meat cutter can process them. 


Under the electrical accounting machine system 
cost accounting, hand posting subsistence 
the dietetic cost accounting clerk has been elimi- 
nated. This resulted savings approximately 
260 man-hours annually which released the em- 
ployee for costing recipes and daily menus. This 
also relieved the Head Food Production Dietitian 
and Assistant Chief Dietitian these routine, non- 
professional duties. 


* * * 


Throughout entire year, constant survey 
was made specifications meat and frozen 
fruits and vegetables. They are constantly improved 
bring about dollar savings, more reliable quality, 
and better yield. 


Tours duty for all dietetic employees have 
been scheduled that night differential, holiday 
pay, and overtime pay are kept minimum. 
During the past three years, only one employee was 
paid overtime for part day, due 
emergency the food preparation unit. constant 
survey absenteeism keeps minimum. Since 
the Dietetic Service one the largest the 
hospital, this marked savings the hospital. 


Job assignments are now planned that all 
employees, including cooks, bakers, and meat cut- 
ters, serve food serving line during meal hours. 
All employees are scheduled work needed 
any unit the Dietetic Service, during slack 
peak periods. This provides maximum utilization 
manpower. 

* * * * * 

The annual survey showed that not enough em- 
ployees were assigned cover the workload the 
food production unit, while the workload the 
bakery was more than adequately covered. The 
result was adjustment the work schedule 
one baker, who now spends per cent his time 
the bakery unit and per cent the food 
production unit cook. This has equalized the 
workload both units without additional cost 


salaries. 
* * ok * * 


effort made keep with current trends 
food management and food service through 
further education dietetic employees. Continued 
education furnished through regularly scheduled 
seminars and conferences, such as: menu confer- 
ences, which menus, food preparation, service, 
and cost are discussed; weekly staff conferences; 
supervisors’ training courses; chief cooks’ food 
preparation classes; head food service supervisors’ 
daily conferences with unit supervisors and food 
service workers; individual and class instruction 
food service workers; and individual and group 
nutrition instruction for patients and their families. 


* * * * * 


Every effort made develop employees from 
within the organization. large percentage 
cooks and supervisors one hospital have been 
trained and promoted from within. Constant cur- 
rent training provided continue their advance- 
ment through formal and informal classes, confer- 
ences, and discussions. Authority delegated 
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and assumed these employees. 


* * * * * 


Quality service has been improved offering 
selective menus for four types modified diets. 
The project not complete and will expanded 
include all modified diets. 


could cite other instances methods developed 
accomplish equivalent better service with 
fewer employees. Greater utilization skills and 
training has resulted, either through simplification 
procedures improved planning and or- 
ganization. connection with each evaluation, 
record the divisions and agreements carefully 
kept for follow-up use check results later. Im- 
provements made one hospital and which are 
considered have potential application other 
hospitals are published the Central Office and 
made available the field services for optional use. 


Changes Methods 

Areas identified the hospitals requiring Cen- 
tral Office action are studied carefully. During the 
past several years number changes methods 
and practices have come about the over-all 
dietetic service operation result hospital 
and/or Central Office recommendations following 
the annual survey. have, for example: 

(a) Revised criteria for dietetic space and equip- 
ment requirements. Basic equipment needs were 
established, taking into consideration standards 
service, peak meal load capacity and functional 
operation equipment, type service, and ratio 
modified diets. Extensive study was made 
determine the actual refrigerated floor and shelf 
space required store perishable items. This study 
involved consideration the quantity food 
needed serve the standard ration allowances, 
purchasing procedures, delivery schedules, and in- 
creased usage frozen and processed foods. The 
revised requirements will incorporated new 
construction and alteration projects. 

(b) Converted the dietetic food accounting sys- 
tem from manual electrical machine opera- 
tion. This change, installed gradually throughout 
the Service, simplifies dietetic record keeping for 
proper control food use and cost, improves man- 
hour utilization, and assures greater accuracy 
dietetic reporting. 

(c) Initiated food acceptance projects. The need 


Those Serve See Us! 


ANN ROCKWOOD 


Hartford Hospital, 
Hartford, Connecticut 


THE SATISFACTION the patient customer one 
the measuring sticks food service. the 


the 40th Annual Meeting The Amer- 
ican Dietetic Association Miami, October 23, 1957. 
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for valid data regarding patient acceptance, rejec- 
tion, and waste food, including environmental 
factors, has long been recognized. food acceptance 
project determine nutritional adequacy the 
dietary intake group tuberculous patients 
has been conducted recently. While this was small 
pilot study, revealed the feasibility obtaining 
statistically accurate information food consump- 
tion various types patients and estimation 
adequacy nutritional requirements medical 
treatment. Techniques developed, experience gained, 
and data collected will provide guide lines for de- 
veloping protocol for future projects with larger 
groups patients. Endeavors this kind should 
point any weakness dietary care and means 
which they may corrected. This preliminary 
work has given impetus the importance nutri- 
tion phase medical research. 


(d) Improved coordination diet therapy and 
nutrition education efforts between hospital and out- 
patient nutrition clinics. Emphasis has been placed 
this area assure uninterrupted progressive 
dietary care for patients discharged “out- 
patient” basis. 


(e) Initiated comparative study whole car- 
cass, commercial cuts, and prefabricated cuts 
meat. The data gathered will used hospitals 
determine the most economical plan meat pur- 
chasing based menu needs and facilities. 
anticipated that additional benefits, such better 
utilization personnel, space, and equipment, and 
more uniform handling and inspection costs will 
result. 


Summary 


have tried explain why believe look one’s 
department” important and give you the high- 
lights such program the Veterans Adminis- 
tration. “administrative executives,” are 
obligated not only assist with top management 
reviews, but also conduct evaluations our own. 
These need not formal, although that desirable, 
but they should honest and soul-searching. Why 
not “take look” periodically and ask yourselves 
some questions? can all sure that the widen- 
ing horizons our interests will continue call 
for new patterns operation—only the need 
accountability for results will remain fixed. 


hospital, each patient feels judge quality 
food, and each has his own standard. medication 
treatment accepted the patient without 
question, since lacks knowledge these areas. 
However, this does not hold true for food—for each 
one thinks expert. 

How does the dietitian find out how her patients 
accept the food? Regardless how well planned 
her menus meals are, there cannot adequate 
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nutrition unless the patient eats the food. may 
serve quality food, including adequate diet and 
modifications ordered the physician, but this 
from the food. There are many ways evaluate 
determine acceptance food. Each dietitian must 
find tools that are practical and useful her par- 
ticular situation. few the forms methods 
used Hartford Hospital will discussed. 


Personal Attention for the Patient 


form may used introduce the dietitian 
the patient—this may sent out the patient’s 
tray. The one use not very glamorous, and 
intend make some change it. explains 
our menu the patient, gives the essentials 
adequate diet, and encourages the patient ask the 
dietitian for information. personalized 
putting the patient’s name it, and signed 
the dietitian. 

Dietitians and food service assistants should 
make themselves known patients person. Wear- 
ing the A.D.A. pin and arm insignia also helps 
identify the dietitian, since patient sees many 
hospital employees that cannot expected 
know who each one is. Frequent rounds during meal 
service show the patient you are interested him. 

Encourage him use the selective menu 
means communication. one way for him 
inform the dietitian. Comments here are certain 
that she can give help menu planning 
needed. personal contact and making people 
aware dietitians, are also helping recruit- 
ment, since many patients have daughters and sons 
who are wondering what profession enter. 


Intradepartmental Reports 


Another tool use form called “Daily Report 
Patient Food Service,” which made out each 
unit. One the first things requested report 
patients’ comments about the menu. consider 
these comments important and ask the dietitian and 
food service assistants write them each day. Staff 


opinions are also solicited this report. Comments 


from both sources serve check one another, 
encouraging keep our standards high. feel 
that our dietitians and food service assistants 
should also evaluate our food and make comments— 
good and bad—and pass each other the 
comments others. These are checked daily 
dietitians the main kitchen and then sent the 
department office. This plan also aids “tieing 
the dietitians the main kitchen and the units 
their work, that they know they are working 
toward the same goal—that pleasing the patient. 
Comments passed cooks help them realize 
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helps unite the department. 


Patient Polls 


obtaining opinions. have still another form 
that could considered the pulse the hospital 
and evaluation all departments. This the 
“Patient Comment Form.” self-addressed 
form returned the Executive Director 
the hospital. consists narrative introduction 
with space below for comments. This form lends 
itself better constructive comments than check 
form. Such form given each patient. 
need not signed, although the room number 
requested. Comments from this form are tabulated 
each month the public relations department, 
with the help the women’s auxiliary 
Results are circulated supervisors throughout the 
hospital. Comments are listed unit, divided into 
favorable and unfavorable. Each department sees 
comments concerning the others. 


These comments are spontaneous and specific, 
some these examples indicate. One woman patient 
wrote: “Don’t like the idea men’s rooms across 
the Another comment came from parent 
one the children: “Her only dislike was the milk- 
shake; chocolate drinks and cereals were much too 
sweet. The other children seem say the same 
thing.” 

Other comments have been: “Food very 
“Pleasantly surprised the wonderful 
“Never brought what checked the menu.”... 
“Wonderful food—fine service.” “Trays were not 
set properly.” 


you can see, these comments are very specific 
and show some the things which can try 
correct. 

our department, the comments are circulated 
all dietitians and food service assistants. These 
people turn are responsible for noting comments 
for their unit and passing them maids 
workers their area. This helps make maids 
aware their part service patients. 

try answer each unfavorable comment 
signed. The dietitian prepares answer, 
referring our data slip for each patient which 
shows diet changes, likes and dislikes, and com- 
ments. The letter written member the 
women’s auxiliary for public relations. 

How successful useful this form? does 
give the patient opportunity “communicate.” 
try visit each patient often, but can have 
faulty communications due the rapid turnover 
patients. This form provides the patient addi- 
tional means expression. The comment cannot 
benefit that particular patient, course, but may 


what patients think. This form one tool that 
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"SOM MERCIAL Las 


HOME LARGEST MANUFACTURER COMMERCIAL REACH-IN REFRIGERATORS 


daily enjoy visits from our many friends the food service industry. 


consider privilege meet and speak those who share 


our interest the constant improvement refrigeration equipment. 


are proud say that several our innovations firsts the refrigerator 


industry have been inspired suggestions our visitors. 


When you attend your coming convention Philadelphia, won’t 


you please accept our most sincere invitation visit us. 


happy arrange all transportation for you. Our plant, 


which nestled the picturesque hills the small community 


Plymouth Meeting, just short scenic drive from Philadelphia. 


our guest, you will see the most modern refrigerator plant and equipment the nation 


devoted exclusively the research. development and production 


commercial refrigerators and freezers. 


have already made transportation arrangements for many who have written us. you 


will register our booth the convention and honor with your presence, 


will most happy arrange pleasant visit with us. 


yours, 


LA. 


METAL MFG. CORP., PLYMOUTH MEETING, PA. 
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help others. feel this form has helped-us 
correct weaknesses some units and also de- 
velop pride unit. Our employees look forward 
the patients’ written comments. The form also 
develops cooperation between departments for bet- 
ter total care the patient, with all trying solve 
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community. subject more discussed than 
hospital visit—usually including meals! Only 
knowing our patients’ opinions can improve our 
service. 

alert, find out opinions, and use them your 
advantage improve service. Good food which 


correct unfavorable criticism. 
alert dietitian will recognize comment the 


generally accepted the patient can result 
better nutrition with better public relations. 


BIOGRAPHICAL NOTES FROM THE HISTORY NUTRITION 
Percy Howe—September 30, 1864—February 28, 1950 


fifty years age give large and profitable dental practice and 
take position Chief Research $50 month might difficult for some, 
but for Percy Howe, was the opportunity something had long dreamed 
of, and for the Forsyth Dental Infirmary Boston, was the beginning its 
development center research dentistry. 


Percy Howe was born September 30, 1864, North Providence, Rhode 
Island, where his father was pastor the Baptist church. The family later moved 
Lewiston, Maine, where his father taught the Cobb Divinity School. His 
boyhood was uneventful; was full energy, and summers were spent his 
grandfather’s farm Maine; school work was easy for him put his mind 
it. was mixture shyness and confidence, characteristics which retained 
all his life. took his degree Bates College and then, the suggestion his 
dentist, became dental apprentice. His interest was aroused, and went the 
Philadelphia Dental College and the end the two-year course returned 
Lewiston and started practice which grew rapidly. married Rose Alma 
Hilton, his friend school and college days, and they had two sons. 


Percy Howe had inquisitive and exploring mind. was not satisfied until 
could find some the causes dental caries. fixed small laboratory 
for experimental work almost soon started practice. extended his 
practice Boston and finally moved there live (1903) because there was more 
opportunity for research and could discuss with Dr. Otto Folin Harvard 
some the problems which was working. studied saliva and early 
became interested nutrition relation caries and tooth structure. was 
the pioneer this country experimental work this field. early 1910, 
published paper dietetics the Dental Cosmos, and 1920, the same 
journal, published ‘‘The Effect Scorbutic Diets upon the Teeth,” the first 
many research papers this field. 1925, collaboration with Dr. Burt 
Wolbach, published some classic papers fundamental tissue changes 
experimental vitamin and ascorbic acid deficiency, and practically all his 
research papers from then dealt with nutritional problems. taught practical 
dietetics dentists Harvard Dental School and provided dietary instruction 
for children attending the Forsyth Dental Infirmary. 


Howe became Chief Research the Forsyth Infirmary 1915, Acting Direc- 
tor 1928, and later Director. His researches, his scientific approach dentistry, 
and his keen interest making dentistry medical science won for him 
international reputation and many honors. For fifteen years was Professor 
Dental Science Harvard and 1941 received honorary degree from that 
University. 1928, was President the American Dental Association, and 
1945, that Association gave him its special Honorary Award. was consulted 
scientists the world over and outstanding visitors came the Forsyth In- 
firmary see his work. 

Dr. Howe had the pioneer spirit with keen intelligence, unusual imaginative 
powers, and courage his own thinking. For relaxation, painted oils 
and worked well equipped shop the basement his house. 1943, 
married Ruth White, nutritionist, who had long been associated with the Forsyth 
Infirmary. his early eighties, Dr. Howe began lose his eyesight but accepted 
this philosophically. died February 28, 1950, the age eighty-five. 

REFERENCE—Brown, W.: Dr. Howe and the Forsyth Infirmary. Cambridge, 
Mass.: Harvard University Press, 1952.—Contributed Neige Todhunter, 
Ph.D., Dean, School Home Economics, University Alabama, Tuscaloosa. 
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BOOK REVIEWS 


Stay Slim for Life. Ida Jean Kain and Mildred 
Gibson. Garden City, Y.: Doubleday Company, 
Inc., 1958. Cloth. Pp. 216. Price $3.95. 

This book brim-full interesting recipes well 
important facts about nutrition. The basic problems 
the dieter—calorie-counting, appetite-control, and 
cooking—are approached such way that the reader 
will convinced that this “eat build slimness” 
program for him. 

The practicality the book evidenced such chap- 
ters “Help Your Husband Avoid Heart Attack,” 
“Social Calories,” “Cocktail Calories and Corpulence,” 
and “Slimming Menus,” which include “lifesaver diets 
for Mr. and Mrs.,” “budget fare,” and “gourmet meals.” 
There are even menus for the “post-coronary club.” 

The many slimming recipes leave little desired. 
From consommé with sherry delightful pineapple- 
lime parfait, with many other tasty dishes between, 
there excuse for dull, unappetizing diet fare. 

Chapters with calorie charts and lists various low- 
calorie foods the market, well handy reference 
cooking ingredients, complete this valuable and en- 
tertaining book. The authors, one whom dietitian, 
have collaborated produce book which should con- 


tribute much the improvement eating habits—. 


the prime purpose any worth-while reducing diet. 

Interesting note the authors’ statement that 
“surveys have shown that any period, approximately 
one-fourth our adult population reducing 
diet, temporarily.” sensible program, such these 
authors have described, were adopted this segment 
the population, great improvement would made 
the current state haphazard nutrition which now 
contributes overweight.—Lt. J.G. Martha Svete, 
MSC, USNR, U.S. Naval Hospital, San Diego. 

Folk Medicine. Vermont Doctor’s Guide Good 
Health. New York: Henry Holt 
and Company, 1958. Cloth. Pp. 182. Price $2.95. 

evaluating book nutrition and diet, are 
interested first the qualifications the author. Dr. 
Forest Clinton Jarvis, born 1881, graduate 
the University Vermont Medical College and 
member the American Medical Association. has 
been practicing medicine Barre, Vermont, since 1909. 

The author admits this unorthodox approach 
the study nutrition. According “Vermont folk 
medicine,” are “observe the way Nature’s laws 
are followed animals and little children” and thus 
“gain insight into physiological 
medicine not learned from medical books.” 

Remarkable health benefits are attributed honey 
and apple cider vinegar. Dr. Jarvis writes that honey 
“energy from the sun” and “fills any gaps that 
might occur the daily food intake.” Apple cider 
vinegar, also mentioned frequently throughout the book, 
gives “acid taken from the soil.” One both 
these products prescribed the treatment migraine 


headaches, high blood pressure, dizziness, arthritis, 
pyelitis, chronic fatigue, bed-wetting, muscle cramps, 
hangover, and on. People who want lose excess 
weight are asked take apple cider vinegar “burn the 
fat the body instead storing it, increasing the body 
weight. change the daily food intake made 
except avoid foods that experience has shown the 
individual will increase the amount fat deposited 
the body.” Such statements are contrary current 
nutritional information and will only serve encourage 
the food faddists’ crusade. 

The reader advised that “Nature’s arranged plan 
for man provides for food intake represented 
fruits, berries, edible leaves and honey that rich 
carbohydrate rather than food intake represented 
eggs, meat, milk, cheese, peas, beans and nuts that 
rich proteins.” other chapters instructed 
follow diets consistent with his “racial pattern,” “chem- 
ical pattern,” and “family pattern.” now, the reader 

There are many ways obtaining nutritionally ade- 
quate diet. However, “Vermont folk medicine” has 
either ignored discounted the years scientific 
research from which have learned quite lot about 
body composition and nutrition factor the main- 
Regional Office, Cleveland. 

New York: Coward-McCann, Inc., 1957. Cloth. Pp. 
$3.50. 

This book written for the diabetic patient and his 
family. readable, practical, and reassuring guide. 
The author has based his approach the premise that 
person with diabetes who secure the knowledge 
that all facts have been made clear him then able 
cooperate intelligently and effectively. 

Dr. Danowski has provided guidance diabetic chil- 
dren and adults the University Pittsburgh Medi- 
cal Center for some ten years. earlier book him 
entitled Diabetes Mellitus with Emphasis Children 
and Adults was written for physicians and other spe- 
cialists. The present volume enlargement 
brief booklet prepared for distribution patients 
and hospital diabetic care programs. Years 
experience with the inadequacies the clinic booklet 
revealed the need for more detailed information 
the person with diabetes and his family. 

Diabetes Way Life aims fill the many gaps 
desirable information orderly progression 
facts, questions, and answers, well divided into seven- 
teen chapters. Medical, laboratory, dietary, and social 
aspects diabetes are clearly presented. Always the 
emotional problems the diabetic person are the 
consciousness the author. Alternate points view 
treatment are considered and discussed. 

the chapter “Treatment Diabetes with Food,” 
the exchange lists are presented terms total day’s 
food, meal plans, and sample menus. This worked 
out for sedentary woman, age sixteen thirty years; 
active woman, age thirty-nine forty-nine years; 
farmer laborer; and overweight adult. 

The discussions special problems the person 
with diabetes relation surgery, infections, and 
pregnancy are particularly well done. The social aspects 
diabetes include such topics the responsibility 
the hostess, proper behavior for the young dia- 
betic person, and the problem alcoholic beverages. 

For individuals who must live with diabetes, this book 
should provide much practical 
Planter Bowes, Director, Division Nutrition, Penn- 
sylvania Department Health, Harrisburg. 
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the wide choice modern Toledo meat pro- 
cessing machines, peelers, disposers and dish- 
washers you’ll find just the right equipment you 
need streamline your kitchen operations, trim 
your kitchen costs. 


Outstanding in perform- 
ance and appearance. 

Positive gear drive, 
swivel mounted saddle 
bowl. 20, 30, and 
qt. sizes. 


DISPOSERS 


Shred all food waste and flush 
them down drain. Truly sani- 
tary, efficient. }4 and 1}4 P sizes 
for dish-scrapping. 3 and 5 HP 
for food preparation areas. 


PEELERS 


Sharp abrasive both disc and 
cylinder for complete peeling 
with Full 
choice sizes from 

(Portable Bench Type) 
capacity. 


CHOPPERS 


and up to 25 HP 
models. Trouble-free, smartly 
modern appearance. Easy 

clean and keep sparkling clean. 


SAWS 


Have extra large working area 

capacity speed produc- 
tion. Clean operation, 

maximum cleaning 

ease. Choice of mod- 
els with 16” 12” 
wheels. 
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Positive gauge control. 
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your kitchen operations 


with modern TOLEDOS 


There are plenty good reasons for choosing 
Toledos. Bulletin SD-3815 will give you all the 
facts. Write for today! TOLEDO SCALE 
CORPORATION, Kitchen Machine Division, 
245 Hollenbeck St., Rochester, 


STEAK MACHINES 


Toledo Steak Machines produce 
those tempting, tender, sales- 
appealing steaks 40% faster. 
Dependable, long-lasting. 


DISHWASHERS 


Efficient three-way door. 
Choice of timed automatic or 
push-button controls. Fast, 
thorough, dependable. 


COUNTER DISHWASHERS 


Compact, fit in minimum 
space. Automatic through 
entire wash, drip-down and 
rinse cycle. (Model CA- 
20). Also push-button 
operated models. 


CONVEYOR 
DISHWASHERS 


Wide choice models, 
either single or double 

tank types. Capacity 12,600 
dishes hourly. Integral pre-wash 
available, 


ALL THE WAY! 


ROCHESTER, N.Y, 


om ; 
the 
ears; 
TODAY, PAYS MORE THAN EVER TOLEDO 
SCALE CORPORATION, KITCHEN MACHINE DIVISION, 245 HOLLENBECK STREET, 


Program Outline—41st Annual Meeting 


THE AMERICAN DIETETIC ASSOCIATION 
Philadelphia—October 21-24, 1958 


All meetings, unless otherwise specified, will held the 


Saturday, October 


9:00 a.m.-12 CONFERENCE DIRECTORS AND 
STAFFS APPROVED DIETETIC INTERNSHIPS, The 
Benjamin Franklin Hotel (limited internship 
programs) 

1:30-5:00 p.m.—CONFERENCE DIRECTORS AND STAFFS 
APPROVED DIETETIC INTERNSHIPS, The Benja- 
min Franklin Hotel (limited internship pro- 
grams) 


Sunday, October 
p.m.—CONFERENCE DIRECTORS AND STAFFS 
APPROVED DIETETIC INTERNSHIPS, The Benjamin 
Franklin Hotel (limited internship programs) 
2:00-8:00 p.m.—REGISTRATION, The Benjamin Frank- 
lin Hotel 


Monday, October 


7:45-8:45 a.m.—REGISTRATION DELEGATES THE 
HOUSE DELEGATES, The Benjamin Franklin 
Hotel 

:00 a.m.—REGISTRATION, The Benjamin Franklin 
Hotel (delegates only) 

9:00 p.m.— MEETING THE HOUSE 
DELEGATES, The Benjamin Franklin Hotel (Mem- 
bers the Association are encouraged audit 
this meeting.) 

9:00 p.m.— REGISTRATION, The 
Franklin Hotel 

12:30-1:30 p.m.—LUNCHEON, The Benjamin Franklin 
Hotel (members the House Delegates and 
Alternate Delegates only) 

1:45-5:30 p.m.—MEETING THE HOUSE DELEGATES, 
The Benjamin Franklin Hotel (Members the 
Association are encouraged audit this meet- 
ing.) 

8:30-10:00 p.m.—GET-TOGETHER, The Benjamin Frank- 
lin Hotel (groups similar interests) 
Tableaux—Highlights A.D.A. History 
(Members and exhibitors are cordially invited 
guests. Light refreshments will served.) 


Tuesday, October 


8:00-8:30 a.m.—REGISTRATION DELEGATES THE 
HOUSE DELEGATES, Trade and Convention Cen- 
ter 

a.m.—MEETING THE HOUSE DELEGATES, 
Trade and Convention Center 

8:30 p.m.—REGISTRATION, Trade and Con- 
vention Center 

8:30 p.m.—EXHIBITS OPEN; Trade and Con- 
vention Center 

9:30-10:00 a.m.—OFFICIAL OPENING EXHIBITION, 
Trade and Convention Center 

a.m.—OPENING SESSION, Trade and Con- 
vention Center 

11:45 
INCOMING EXECUTIVE 
ASSOCIATIONS 

12:45-2:15 FOR PRESENT AND INCOMING 
EXECUTIVE BOARDS STATE DIETETIC ASSOCIATIONS 

1:00-1:45 p.m.—DECISION-MAKING 

p.m.—INFANT AND ADULT NUTRITION 


Benjamin 


FOR PRESENT AND 
BOARDS OF STATE DIETETIC 


950 


Trade and Convention Center, October 21-23. 


2:15-3:10 RESPONSIBILITIES MANAGE- 
MENT 

p.m.—BUSINESS MEETING MEMBERS THE 
AMERICAN DIETETIC ASSOCIATION 

4:30-5:00 EXECUTIVE BOARD YOUR 
ICE 

6:00-8:00 p.m.— ALUMNAE DINNERS, COLLEGES AND 
UNIVERSITIES, Philadelphia hotels 

8:30-9:45 p.m.—AS OTHERS SEE YOU, The Benjamin 
Franklin Hotel 

p.m.—THE A.D.A. EXECUTIVE BOARD COFFEE 
HOUR FOR VISITORS FROM OTHER LANDS, The Ben- 
jamin Franklin Hotel 


Wednesday, October 


8:30 a.m.—4:00 p.m.—REGISTRATION, Trade and Con- 
vention Center 
8:30-9:30 a.m.—SHARE AND COMPARE, Trade and Con- 
vention Center 
The Dietitian Meets Today’s Challenge 
What Are Teaching Diet and Disease 
College? 
Clinical Experience Dietetics for the Nursing 
Student 
Adjusting Diets Which Satisfy the Patient and 
Meet the Medical Prescription 
“Only” Dietitian Speaks 
Work Simplification Classes for Handicapped 
Homemakers 
Meeting for Treasurers State Dietetic Asso- 
ciations 
Meeting for Editors and Business Managers 
State Dietetic Association Bulletins 
9:00 Trade and Convention 
Center 
9:45-10:45 a.m.—EXECUTIVE ABILITIES AND MEANING- 
FUL RECORDS 


a.m.—THERAPEUTIC ASPECTS 

11:30 RESPONSIBILITY AND MINE 
DISASTER PLANNING 

11:40 p.m.—MEETING STATE DIET THER- 
APY CHAIRMEN 

12:00 p.m.—PRESENT CONCEPTS NURSING 
EDUCATION 


p.m.—COMMUNITY NUTRITION 


1:45-2:45 p.m.—MEETING STATE EDUCATION CHAIR- 
MEN 


2:00-3:15 p.m.—PROFESSIONAL AND NON-PROFESSIONAL 
STAFF DEVELOPMENT 


2:45-3:45 p.m.—TRENDS FOOD TECHNOLOGY 

p.m.—SURVEYS DIET AND DISEASE: PROB- 
LEMS AND OPPORTUNITIES 

p.m.—SPECIAL INTEREST SESSIONS 

Mental Hospitals and Mental Health 

School Food Service 

Commercial Food Service 

Refresher for the Homemaker 

6:00 p.m.—THE EXECUTIVE BOARD HOME 

DIETETIC INTERNS, The Benjamin Franklin 

Hotel 
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ALL OUR 
FRIENDS 


A.D.A. 


ARE LOOKING FORWARD SEEING YOU PHILADELPHIA! 


year the packaging business these days brings many new developments. 
And Canco are busy getting ready tell you about them the A.D.A. 
Convention Philadelphia. We’ll Booth 305 with new materials and 
information keep you date with our industry. Remember—October 


through 23. We’ll seeing you! 


DIRECTOR OF HOME ECONOMICS 


AMERICAN CAN COMPANY 


INE 
ING 


6:00-8:00 p.m.—ALUMNAE DINNERS, DIETETIC INTERN- 
SHIPS, Philadelphia hotels 

p.m.—ADVANCES NUTRITION: NATIONAL 
AND INTERNATIONAL, The Benjamin Franklin 
Hotel 


Thursday, October 


a.m.—ALUMNAE BREAKFASTS, COLLEGES AND 
UNIVERSITIES, Philadelphia hotels 
8:30 p.m.—REGISTRATION, Trade and Con- 
vention Center 
8:30-9:30 a.m.—SHARE AND COMPARE, The Benjamin 
Franklin Hotel and The Bellevue-Stratford Hotel 
How Stimulate Your Professional Staff 
“Bookshelf” for the Therapeutic Dietitian 
Meeting State Consultant Dietitians Small 
Hospitals and Institutions 
Improving Your Writing Ability 
Techniques for Cycle Menu Planning 
What Would You Like Know about Graduate 
Study? 
Dining Room Feeding 
8:30-10:30 a.m.—CONFERENCE FACULTIES COL- 
LEGE AND UNIVERSITY HOME ECONOMICS DEPART- 
MENTS AND APPROVED DIETETIC INTERNSHIPS, The 
Benjamin Franklin Hotel 
a.m.—QUALITY FOOD SERVICE LARGE MEN- 
TAL HOSPITALS, Trade and Convention Center 
9:00 a.m.—5:30 Trade and Conven- 
tion Center 
a.m.—NUTRITION PROGRAMS THE CHANG- 
ING COMMUNITY 
9:45-10:45 a.m.—MEETING STATE FOOD ADMINISTRA- 
TION CHAIRMEN 


11:00 p.m.—NEW APPROACHES WEIGHT 
CONTROL 


11:30 p.m.— EMPLOYEE ACTIVITY ANALYSES 


AND LABOR RELATIONS 


The American Dietetic Association 


tentative program, including the names speakers and the topics 
they will discuss, will appear the October issue the JOURNAL. 


AVAILABILITY 


the University Wisconsin, bicchemists Gupta, Dakroury, and 
Harper have determined the availability lysine for several foods, 


12:00 p.m.—COLLEGE TEACHING HERE 
ABROAD 

p.m.—NUTRITION RESEARCH 

2:40-3:40 p.m.—MEETING STATE COMMUNITY NUTRI- 
TION CHAIRMEN 

p.m.—ON-THE-JOB COMMUNICATIONS 

3:45-4:45 p.m.—MEDICAL MANAGEMENT AND DIET 
GASTROINTESTINAL DISORDERS 

7:30-10:00 p.m.—ANNUAL BANQUET, 
Franklin Hotel 
Presentation Awards for 1958 
Premiere—A.D.A. Career Film 


Friday, October 


All Friday meetings will held The Benjamin 
Franklin Hotel The Bellevue-Stratford Hotel 
7:15-8:15 a.m.—ALUMNAE BREAKFASTS, 

TERNSHIPS 
8:45-9:45 a.m.—SHARE AND COMPARE 
How Should Select and Obtain Quality Equip- 
ment? 
Disaster Feeding and Civil Defense 
Teaching the Patient 
Application Job Analyses Up-to-Date 
The Dietitian’s and Nutritionist’s Roles Re- 
habilitation Patients 
9:00 noon—REGISTRATION, The Benjamin 
Franklin Hotel 
a.m.—ADVANCES DIET THERAPY 
a.m.— QUALITY FOOD SERVICE AND OUR 
ECONOMY 
12:00 p.m.—HISTORY NUTRITION AND 
DIETETICS LUNCHEON—Dr. and Mrs. Me- 
Collum Speak 
:00-3:30 p.m.—ATHEROSCLEROSIS, CARCINOGENESIS, 
AND POST OPERATIVE FEEDING 
:00-3:30 p.m.—LAYOUT AND EQUIPMENT THE IN- 
STITUTION KITCHEN THE FUTURE 


bo 


i) 


charting weight gains rats lysine-deficient diet, with various amounts 
the amino acid added pure form. Then, feeding experiments were conducted 
other rats, using the deficient diet supplements with natural focd known 
amino acid composition the only source lysine. 

Lysine availability ranged from around per cent for beef and gelatine 
per cent 100 per cent for egg albumin, soybean protein, pork, casein, and 
fish. Rice had larger percentage available lysine than wheat flour, and wheat 


flour larger percentage than corn meal. 


This research suggests caution taking some feed analyses their face 
value. With such data, however, the nutritionist computing the lysine content 
purified diet can now determine how much the lysine present available 
the animal, thus providing better control over the experiment and better estimate 


the nutritional value practical ration. 


This work now being expanded include the availability threonine, 
another amino New Farm Science. University Wisconsin 


Agricultural Experiment Station Annual Report Part Bull. 529, January 1958. 
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*As Proved Independent Laboratory Tests. 


THESE PICTURES TELL 


ORDINARY RICE gives fewerservings per pound goes further—gives 23% more servings per 


because tends cook denser and less fluffy, pound. Uncle Ben’s Rice stays 
with grains sticking together. table reheats beautifully after refrigeration. SERVINGS PER 
UNCLE RICE different! Because food value, too! Helps grow healthier bodies 
Uncle Ben’s exclusive process makes cook contains the natural vitamins 


light and fluffy, each grain separate. That’s why ordinary rice. 


NCLE 10, and 100-pound bags with FREE valuable coupons 


For FREE quantity recipe Uncle Ben’s Box 1752, Houston Texas. 
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Aatell Jones, Inc. 

Abbott Laboratories 

Ac’cent International 

Allen Foods, Inc. 

Aloe Company 

American Can Company 

American Dry Milk Institute, Inc. 

American Gas Association 

American Institute Baking 

American Machine Foundry Com- 
pany 

Armour and Company 

Automatic Food Shaping Company, 
Inc. 

Berghausen Chemical Co. 

Bernard Food Industries, Inc. 

Blessing-Hoffmann Corp. 

Boonton Molding Company 

Borden Company 

The Bryant Electric Company 

Bucks County Enterprises, Inc. 

Buffalo China, Inc. 

Calgon Company—Division Hagan 
Chemicals Controls, Inc. 

California Prune Advisory Board 

Campbell Soup Company 

Carnation Company 

Cereal Institute, Inc. 

The Chicago Dietetic Supply House, 
Inc. 

Chicopee Manufacturing Corporation 

Cleveland Range Company 

Cling Peach Advisory Board 

Corn Products Refining Company 

Cory Corporation 

Cramore Fruit Products, Inc. 

Crescent Metal Products, Inc. 

Custom Food Products, Inc. 

Food Industries, Inc. 

The Denominator Co., Inc. 

Diamond Crystal Salt Company 

The Dietene Company 

Diets Unlimited, Inc. 

Edward Don Company 

Dri-Heat Food System, Inc. 

The DuBois Company, Inc. 

Duke Manufacturing Company 

Inc. 

Economics Laboratory, Inc. 

Encyclopaedia Britannica, Inc. 

Evaporated Milk Association 

Fearn Foods, Inc. 

Fish Equipment Co. 

Citrus Commission 
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COMMERCIAL ANNUAL MEETING 
THE AMERICAN DIETETIC ASSOCIATION 


TRADE AND CONVENTION CENTER, PHILADELPHIA, OCTOBER 21-23, 1958 


Food Machinery Chemical Corpo- Pel-Freez Rabbit Meat Co. 


ration 
Foster Refrigerator Corp. 
Fougera Company, Inc. 
Frick, Inc. 
General Foods Corporation 
General Mills Inc. 
Gerber Products Company 
Glenco Refrigeration Corporation 
Gorton’s Gloucester, Inc. 
Green Giant Company 
Groen Manufacturing Company 
Heinz Company 
Hilker Bletsch Company 
Heublein Inc. 
The Hobart Manufacturing Company 
William Hodges and Co., Inc. 
Hotpoint Company 
Institutions Magazine 
International Molded Plastics, Inc. 
Jarvis Jarvis, Inc. 
Kellogg Company 
Keyes Fibre Company 
Klenzade Products, Inc. 
Knouse Foods, 
Koch Refrigerators, Inc. 
Kraft Foods Company 
Legion Utensils Company, Inc. 
Eli Lilly Company 
Lily-Tulip Cup Corporation 
Lincoln Manufacturing Co. 
Lippincott Company 
Lo-Sodium Dairy Products 
ration 
The Macmillan Company 
Market Forge Company 
McCali Refrigerator Corporation 
Mead Johnson Company 
MealPack Corporation 
Meals-On-Wheels, Crimsco, Inc. 
Metropolitan Wire Goods Corporation 
Michaud Co. 
Middleby-Marshall Oven Company 
Louis Milani Foods, Inc. 
Mobile Kitchens, Inc. 
Modern Maid Food Products Inc. 
Molded Fiber Glass Tray Co. 
Multi-Counter Mfg. Co., Inc. 
National Biscuit Company 
National Dairy Council 
National Live Stock and Meat Board 
The Nestle Company, Inc. 
John Oster Manufacturing Company 
Paper Cup and Container Institute, 
Inc. 
Parke Co. 


Corpo- 


Pepperidge Farm, Inc. 

Pet Milk Company 

Pfaelzer Brothers, Ine. 

Chas. Pfizer Co., 

Pillsbury Mills, Inc. 

Poultry Egg National Board 

Precision Metal Products, Inc. 

Processed Apples Institute, 

Procter Gamble 

The Quaker Oats Company 

Qualheim, Inc. 

Quality Bakers America Coopers 
ative, Inc. 

Ralston Purina Company 

Rich Products Corporation 

The Salvajor Company 

Saunders Company 

Savory Equipment, Inc. 

Ad. Seidel Son, Inc. 

John Sexton Company 

Shampaine Electric Company 

Smith Kline French Laboratories 

Smithfield Ham Products Co., 

The Southern Cross Manufacturing 
Corporation 

Southern Equipment Company 

Sparta Brush Co., 

Standard Brands, Incorporated 

Star Metal Mfg. Company, Inc. 

Steele-Harrison Mfg. Co. 

Swartzbaugh Mfg. Company 

Swift Company 

Syracuse China Corporation 

Thornton Canning Company 

Toastmaster Division— 
McGraw Edison Company 

Toledo Scale Company 

Unit Packet Corporation 

United Fresh Fruit Vegetable Assn. 

Universal Foods Corporation 

Vacuum Can Company 

George Vrooman, Inc. 

Webster Van Winkle Corp. 

Victory Metal Mfg. Corp. 

Volume Feeding Management 

Vulcan-Hart Mfg. Co. 

Waring Products Corporation 

Waste King Corporation 

Wear-ever Aluminum, Inc. 

Wesson Oil Snowdrift Sales Com- 
pany 

Wilson Company, Inc. 

Wisconsin State Department Agri- 
culture 

Wyandotte Chemicals Corporation 
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above are typical units from large variety types, 
526-528, A.D.A. Convention 


LITERATURE 


Contributed Janette Carlsen, 
The Johns Hopkins Hospital, Balti- 
more: Clara Karl, University Chi- 
cago Clinics; Elizabeth Tuft, Chicago 
Wesley Memorial Hospital; Ruth 
Marie Valentine, Dietetic Intern, 
Center, Los Angeles; and the Journal 


ACTA SOCIETATIS 
MEDICORUM UPSALIENSIS 


Vol.63, No. 1-2, 1958 

*Oral treatment of pernicious anemia with 
vitamin Biz and purified intrinsic factor. 
II. Studies on the reduced effect of pro- 
longed treatment. A. Killander.—p. 1. 


Oral Treatment Pernicious Ane- 
mia. has recently been shown that 
many oral preparations vitamin 
and purified hog intrinsic factor (IF) 
fail maintain remission many 
patients with pernicious anemia. These 
results were unexpected, because the 
preparation initially produced satis- 
factory hematological response. After 
protracted treatment, resistance seems 
develop more frequently with puri- 
vitamin and hog intrinsic factor. 
this paper the results are pre- 
sented studies this refractoriness 
and the significance discussed. 
felt that the reduced effect prep- 
arations vitamin and purified 
hog due blocked absorption 
the vitamin. 


AMERICAN JOURNAL 
PHYSIOLOGY 


Vol. 198, June, 1958 

*Interactions of dietary fiber and protein on 
food intake and body composition of grow- 
ing rats. J. H. Meyer.—p. 488. 


Dietary Fiber and Protein Intake. 
The addition cellulose the diet 
increases protein needs measured 
gains the fat-free body 
libitum and pair-fed growing rats. 
metabolic fecal nitrogen induced 
dietary cellulose addition. was 
demonstrated that per cent 
cellulose addition the diet caused 
need for about 1.85 per cent addi- 
tional dietary crude casein. Rats fed 
very low protein rations had larger 
portion their gain fat because 
their intake energy was high 
relation protein intake. This excess 
energy therefore limited increase 
food intake which the animal 
might obtain more protein from these 
low protein rations. When cellulose 
replaced the energy portion the 


diet (sucrose), food intake increased 
because the animal longer needed 
dispose the excess energy 
body fat heat. Therefore, protein 
low protein rations influences food 
intake indirectly through its ratio 
available dietary energy. 


ANNALS INTERNAL 

MEDICINE 

Vol. 48, April, 1958 

*Vitamin D intoxication: Report of two cases 
treated with cortisone. J. V. Verner, Jr., 
F. L. Engel, and H. T. McPherson.— 
p. 765. 

Asymptomatic gastric retention in diabetics 
(Gastroparesis diabeticorum). P. Kas- 
sander.—p. 797. 

Vol. 48, June, 1958 

*Some metabolic factors in the treatment of 
hyperthyroidism. I. D. Puppel. E. K. 
McCormick, and E. Herdle.—p. 1300. 


Vitamin Intoxication. Two cases 
ported. These elderly adults showed 
symptoms mental confusion, de- 
hydration, polyuria, and hypokalemic 
acidosis. Cortisone therapy resulted 
improved mental status within 
hr. and return serum calcium 
normal eight and thirteen days 
respectively. The clinical features 
vitamin intoxication are well sum- 
marized this article. 

Some Metabolic Factors the 
Treatment Hyperthyroidism. the 
presence insufficient calcium and 
phosphorus intake, hyperthyroidism 
often produces definite osteoporosis, 
which may even detected roent- 
genologically. Severe cases osteo- 
porosis may lead osteomalacia and 
spontaneous fractures. These compli- 
cations can prevented feeding 
adequate calcium, phosphorus, and 
vitamin Ordinarily hyperthyroid 
patients require about gm. calcium 
daily maintain them calcium 
balance. When calcium loss has been 
severe, has occurred over long 
period time, more adequate dose 
gm. Phosphorous requirements 
are similarly greatly increased. 
this series eleven patients, best 
retention was noted the three 
patients who received dicalcium phos- 
phate with viosterol addition the 
calcium. 


ARCHIVES INTERNAL 
MEDICINE 


Vol. 101, May, 1958 

*The relationship of abnormal vascular re- 
sponses to retinopathy and nephropathy in 
diabetics. J. Ditzel, L. Sargeant, and 
W. B. Hadley.—p. 912. 

*Radioactive cyanocobalamin (vitamin Biz) in 
renal disease. A. L. Dunn, J. R. Walsh, 
and J. M. Holthaus.—p. 927. 

Progress in the long-term management of 
coronary artery disease. M. P. Sambhi 
and H. A. Zimmerman.—p. 974. 

The significance of nonesterified fatty acids in 
plasma. V. P. Dole.—p. 1005. 


Abnormal Vascular Responses 
Diabetes. Recent mortality studies re- 
the increasing importance 
vascular disease the diabetic per- 
son. the preinsulin era, approxi- 
mately per cent died cardio- 


960 


renal vascular disease; 1955 
figure had increased per cent, 
Eighty per cent patients with 
juvenile diabetes, surviving 
five thirty years after onset 
the disease, have retinopathy. 
lar response patterns the bulbar 
conjunctiva were studied sixty 
young diabetic persons with retin. 
opathy and nephropathy. significant 
relationship was found between the 
conjunctival-pattern abnormality and 
the extent small blood vessel degen- 
eration irrespective duration 
diabetes. This suggests that abnormal 
vasomotor changes the small 
vessels play important role the 
development diabetic retinopathy, 

Vitamin Renal Disease. Since 
1952, radio active cobalt cyanocobala- 
min (vitamin has been used 
confirm the diagnosis pernicious 
anemia. The present study agree- 
ment with others showing poor absorp- 
with total gastrectomy and the malab- 
sorption syndrome. 


THE BRITISH JOURNAL 
NUTRITION 


Vol. 12, No. 2, 1958 

*The amino-acid composition of potato pro- 
tein and of cooked potato. B. P. Hughes, 
—p. 188. 

*The vitamin E content of margarine. R. J. 
Ward.—p. 231. 


Amino Acids Potato. The amino 
acid composition potato 
and boiled, peeled potato was de- 
termined. Nitrogen raw potato pro- 
tein was found much better 
source the essential amino acids 
than that cooked potato. From these 
results and the value for the protein 
nitrogen, expressed percentage 
total nitrogen the potatoes an- 
alyzed, the approximate amino acid 
composition the non-protein nitro- 
gen boiled potato was 
was poor most the essential 
amino acids, but contained appreci- 
able amounts lysine and arginine. 
Results this study are presented 
table form. 

Vitamin Margarine. The de- 
struction vitamin chlorine 
dioxide, the agent present most 
commonly used Great Britain for 
improving flour, now well estab- 
man, seems probable, may 
important assess the amount 
the loss. this study, margarine was 
analyzed for its tocopherol content 
assess its possible contribution 
vitamin Samples British mar- 
garine, American margarine, and 
butter were examined. the 
five oils used the British margar- 
ine, only groundnut (peanut) and 
indicate that the 
from margarine varies with the oils 
used its manufacture. The highest 
expected weekly intake 1952-3 
would have been about mg. per 
son. This intake from margarine 
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equipment. 


Just one look the efficient cafeteria operation 
Morrell High School, Irvington, New Jersey proves 
Gas best for performance, cleanliness, speed and 
economy. More than 2,000 hot, tasty meals are 
turned out every day streamlined operation 
using Gas-fired cooking equipment. Gas preferred 
and used all food service operations, from deep 
frying baking and cooking. The modern Gas 
equipment includes ranges, fryers, broiler and 
Add-A-Unit, all Magic Chef, well 
Blodgett oven, Groen stock pot, and Cleveland 
Steam Chef vegetable cooker. Blakeslee dish- 
washing machine and Plibrico incinerator complete 
Morrell’s list Gas-fired equipment. 

For information how you can benefit using 
Gas and installing modern Gas equipment, call your 
Gas Company’s commercial specialist. He’ll glad 
discuss with you the economies and outstanding 
results you get with Gas and modern Gas equipment. 
American Gas Association, 420 Lexington Avenue, 


New York 17, New York. 


961 
cent, 
twenty. 
retin- 
2,000 hot, nutritious meals each school day 
Kitchen Morrell High School showing modern Gas-fired 
ults 
erol 
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over twice the loss expected from 
bread made with treated flour. 


BRITISH MEDICAL JOURNAL 


No. 5084, June 14, 1958 

*Calcium and phosphate metabolic studies in 
patients with urinary calculi. G. L. 
Mouzas.—p. 1385. 


Calcium and Phosphate Urinary 
The metabolism calcium 
and phosphate has been investigated 
eighty-five patients with urinary cal- 
culi. There evidence suggest dis- 
ordered calcium metabolism six, dis- 
ordered phosphate metabolism five, 
and parathyroid dysplasia four. 
When the calcium/creatinine urine ra- 
tios calculated from values derived 
from simple out-patient tests, were 
found greater than 0.3, hyper- 
was invariably found when 
the patients were studied in-patients 
and the 24-hr. urine reactions were de- 
termined. Abnormal calcium/creati- 
nine ratios were observed eleven 
patients. Intermittent hypercalciuria 
was found five cases. 


THE CANADIAN MEDICAL 
ASSOCIATION JOURNAL 


Vol. 78, June 15, 1958 

*Vitamin Be in mental deficiency: Xanthurenic 
acid excretion in  phenylketonurics. B. 
Tischler and E. G. McGeer.—p. 954. 


Vitamin Mental Deficiency. 
The data reported 
xanthurenic acid excretion group 
phenylketonuric persons does not 
differ significantly from that an- 
other group mental defectives. 
both groups the values found were 
within normal limits. It, therefore, 
appears unlikely that phenylketonuric 
persons adequate diet will 
deficient vitamin and the study 
suggests that vitamin supplementa- 
tion experiments would only useful 
for the purpose investigating the 
effect excesses phenylketo- 
nuria. 


CEREAL CHEMISTRY 


Vol. 35, May, 1958 

*Lysine content of wheat varieties, species, 
and related genera. J. M. Lawrence, 
K. M. Day, E. Huey, and B. Lee.—p. 169. 

*Relationships among dough ingredients, 
water absorption, moisture content of 
bread, and bread yield. J. Barber and 
B. M. Kennedy.—p. 201. 

*Studies on corn products. IV. Protein and 
amino acid content of different corn vari- 
eties. R. Bressani and E. T. Mertz.— 


Lysine Content Wheat. Micro- 
biological assays for lysine were car- 
ried out 286 samples representing 
broad spectrum wheat varieties 
and species, related genera, and hy- 
brids. The over-all mean lysine con- 
tent unit protein basis was 2.89 
per cent for wheats about 13.5 per 
cent more protein. Certain sam- 
ples each classification had pro- 
teins with lysine content enough 
higher than the mean give reason 
hope that breeding wheats con- 
sistently increased lysine content may 
possible. 


Bread Yield Study. The relation- 
ships nonfat dry milk and other 
high moisture-absorbing ingredients 
doughs and variable baking condi- 
tions baking loss, bread yield, and 
moisture content bread were in- 
vestigated. The results are discussed. 


Corn Proteins. major differences 
amino acid composition were found 
between several U.S. and Guatemalan 
corn selections. The proteins the 
germ and endosperm were determined, 
was the lysine content. means 
special technique extraction 
and fractionation for analysis corn, 
the corn breeder can develop varieties 
containing better protein quality. 


FOOD RESEARCH 


Vol. 23, May-June, 1958 

*Sequential analysis in organoleptic research: 
triangle, paired, duo-trio tests. A. P. 
Radkins.—p. 225. 

*Nutritive value studies of a wheat flakes, 
dried whole milk and sugar mixture. 
G. H. Reussner, Jr., and R. Thiessen, Jr.— 
p. 244. 

*The pigments of off-color cooked tuna meat. 
W. D. Brown, A. L. Tappel, and H. S. 
Oleott.—p. 262. 


Sequential Analysis. This paper ex- 
plains and demonstrates different 
hypotheses associated with triangle, 
paired, and duo-trio tests. This sug- 
gested approach makes use sequen- 
tial analysis. Experiments are planned 
using sequential analysis, and de- 
tailed discussion given. 

Nutritive Value Studies. The pur- 
pose this study was determine 
the adequacy wheat flakes, pow- 
dered whole milk, and sugar mixture, 
with and without added nutrients, 
over extended period time. 
Diets containing (a) wheat flakes, 
whole dry milk solids, and sugar; (b) 
whole milk solids; and (c) bacon, eggs, 
toast, and coffee were fed growing 
rats. After nine months some rats 
fed the bacon and egg diet had large, 
fatty livers and those consuming the 
milk alone had low blood protein and 
hemoglobin values. Rats the cereal 
and milk diet did not show such 
abnormalities. The wheat flakes, milk 
solids, and sugar diet and the bacon 
and egg diet both gave good growth 
resulting 
from the wheat flakes and milk diet 
was extended more complete 
mineral supplement than com- 
plete vitamin supplement. 

Pigments Off-Color Tuna. With 
occasional batches tuna, the nor- 
mal pink color fails develop during 
the precook and, instead, the cooked 
tuna meat takes tan tannish- 
green color. Studies the properties 
the pigment responsible for off- 
color so-called tuna indi- 
cate that the pigment hemichrome. 
The hemichrome could every case 
transformed the hemochrome 
treatment with suitable reducing 
agent. The hemichrome appears 
result from the absence proper 
reducing conditions. The over-all rela- 
tionships off-color the condition 
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the tuna and their subsequent 
handling could not deduced. 


FOOD TECHNOLOGY 


Vol. 12, May, 1958 

*Factors affecting quality prepackaged 
meat. IV. Microbiological studies. A, Cy}. 
tural studies on bacterial flora of fresh 
meat; classification by genera. F, E. 
197. 

*Effect of wheat age on storage properties of 
Farrell, and M. Milner.—p. 213. 

A consumer survey versus panel testing for 
acceptance evaluation of Maine sardines, 
Berglund.—p. 222. 

*The effect various additives the stability 
of cured hams. A. M. Mullins, G. G, 
Kelley, and D. E. Brady.—p. 227. 

Sensory difference tests. D. R. Peryam.—p, 
231. 

*Chlortetracycline for preserving Gulf oysters, 
A. F. Novak, E. A. Fieger, and M. £, 
Bailey.—p. 237. 

*Protection of cooked meats with phosphates, 
M. J. Tims and B. M. Watts.—p. 240, 

*Effectiveness of commercial papain in meat 
tenderization. S. Weiner, M. Mangel, L. 
Maharg, and G. G. Kelley.—p. 248. 

Vol. 12, June, 1958 

*Factors influencing consumer opinion of 
canned Bartlett pears. R. M. Pangborn 
and S. J. Leonard.—p. 284. 

*Effect of delayed handling upon shrimp 
quality during subsequent refrigerated 
storage. E. A. Fieger, M. E. Bailey, and 
A. F. Novak.—p. 297. 

*Time-temperature tolerance of frozen foods. 
XIII. Effect regularly fluctuating tem- 
peratures in retail packages of frozen 
strawberries and raspberries. D. G. Gua- 
dagni and C. C. Nimmo.—p. 306. 


Bacteria Packages Fresh Meat. 
Two groups bacteria predominated 
the flora fresh meats during four- 
week storage ‘period 38°F. 
Morphological growth characteristics 
Achromobacter-Pseudomonas and 
lactobacillus colonies the surface 
and the sub-surface culture 
medium were sufficiently distinct 
make possible the differentiation 
the genera from each other 
mixed culture inspection. Non-pig- 
mented Achromobacter-Pseudomonas 
constituted about per cent the 
population during the first two weeks 
storage 38°F. and the 
first week 44°F. During the 
entire period lactobacilli accounted 
for about per cent the population. 
rescens type constituted approximate- 
per cent the total count 
the latter part the storage period. 
the early part they seldom exceeded 
per cent the population. Packag- 
ing materials did not selectively affect 
rates growth the predominant 
genera. 


Effect Age Storage Wheat. 
Spring and winter wheats the 1952 
and 1955 crops were compared 
terms the flours milled therefrom 
and bread quality. Differences age 
wheat appeared essentially 
without effect the subsequent rate 
deterioration flours milled from 
the wheats studied. Spring wheat 
flours differed from winter wheat 
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“BUT, FELMLEY... DON’T YOU THINK BLAKESLEE DISHWASHER WOULD LITTLE MORE PRACTICAL?” 


CHOOSE BLAKESLEE DISHWASHER 
FOR FAST, EFFICIENT CLEANING 


Recommended for establishments feeding from 1200 persons per meal 


Keeping abreast with the fast, modern-day pace 
important all feeding from the 
corner restaurant the large hospital. Blakeslee 
Automatic Dishwashing Machine can play vital 
role economically increasing the efficiency your 
operation, too. 


Blakeslee Dishwasher the cost-cutting answer for 
providing adequate supply sparkling and sanitary 
china and glassware even during peak rush hours. 


Think the time and labor savings! You just place 
your soiled dishes rack—place the rack the 
automatic conveyor—dishes pass through powerful 
wash—through thorough rinse—and only matter 

seconds are ready for use again. 


For the dishwasher best suited for your particular Twenty-two Models 


operation, Blakeslee Sales-engineer will make sound, 
pictured above handles dishes 


money-saving recommendations. from 400 persons per meal) Dept. 


aramie Ave., Chicago 50, Ill. 
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flours several respects but none 
the differences could related 
age. Chemical and physical evalua- 
tions, including baking test, are 
reported. 

Additives Cured Hams. Adding 
sodium ascorbate and/or sodium hexa- 
metaphosphate 
lactic acid mixture did not result 
any marked improvement cure 
penetration uniformity color 
cured hams judged the Univer- 
sity Missouri meat section staff. 
The outer periphery 
membranosus semitendinosus 
muscles was generally lighter color 
than the remaining portion the 
center ham slice. Hams injected while 
hot were slightly more uniform 
color than paired hams injected after 
being chilled. Sodium ascorbate and/ 
sodium hexametaphosphate were 
not beneficial preventing discolora- 
tion when these ingredients were 
incorporated into the curing mixture. 
residual ascorbate was present 
the treated hams the end the 
curing and heating process. Discolora- 
tion was delayed considerably when 
ham slices were sprayed with per 
cent solution sodium ascorbate 
when dipped solution sodium 
ascorbate-nitrite mixture. There was 
appreciable difference palata- 
bility factors, i.e., saltiness, flavor, 
juiciness, tenderness, the treat- 
hams compared the com- 
mercially cured control hams 
judged the panel. Commercially 
cured hams and control hams ranked 
slightly lower all the palatability 
factors except tenderness. 

Chlortetracycline for Preserving 
Gulf Oysters. Use p.p.m. chlor- 
tetracycline has merit preserving 
agent that outweighs cost for process- 
ing Gulf oysters prior iced 
frozen storage. disagreeable qual- 
ities appeared develop because 
inclusion chlortetracycline. Under 
these circumstances the employment 
sidered beneficial maintains 
consumer acceptance the product 
preventing the development 
undesirable physical qualities. 
effective low concentrations. 

Phosphates Protect Meat. Oxi- 
dative rancidity cooked meat prod- 
ucts has been measured the 
2-thiobarbituric acid (TBA) reagent. 
Rancidity occurred all meats tested 
and was not limited those contain- 
ing many polyunsaturated fatty acids. 
TBA values surpassed the limit 
acceptability within few hours after 
cooking, but such increases were not 
observed raw meat. The antioxidant 
effect several phosphate salts was 
metaphosphates had protective 
effect, whereas orthophosphate did 
not. Ascorbic acid acted synergistically 
with phosphates protect against 
rancidity meats. All phosphates 
decreased cooking losses. 

Papain Meat Tenderizer. The 
proteolytic activity four pure 
papains and fourteen tenderizers con- 


taining papain reported. Both milk 
clotting and beef digestion methods 
were used. The milk clotting test was 
used standard method assay 
evaluate the beef digestion method. 
With the concentrations used, the 
milk clotting and beef digestion 
methods gave similar estimates 
proteolytic activity. The activity 
the tenderizers ranged from none 
approximately per cent the 
activity the reference papain when 
tested 40°C. The relative activity 
the tenderizers was increased 
higher temperatures, however. Pow- 
dered tenderizers had higher activity 
than most liquid tenderizers both 
the milk clotting and beef digestion 
methods. Although additional work 
seems possible that the beef digestion 
method could adapted for the study 
enzymatic activity and beef tenderi- 
zation. pointed out that there 
not necessarily any relationship be- 
tween the milk clotting test, the beef 
digestion method, and tenderness im- 
provement measured organolep- 
tically. possible that tenderiza- 
tion may occur before the proteolytic 
effect measurable. 

Consumers’ Opinions Canned 
Pears. Bartlett pears differing total 
acidity were canned with sugar sirups 
then evaluated 378 families 
Shasta County, California. Using 
hedonic scale seven descriptive 
terms and single sample presentation, 
consumers found soluble solids-acid 
ratio between and 171 
most acceptable. Fruit with high 
acidity (approximately 0.160 per cent 
citric) was liked best with sugar 
content 22.8° Brix while pears with 
low acidity (approximately 0.135 per 
cent citric) were liked equally well 
18.5° and 22.6° Brix. Subjects under 
sixteen and over fifty years age 
tended prefer the sweeter pears 
well assign higher scores all 
the samples. Consumers who tasted 
pears the evening assigned higher 
scores than noon morning tasters. 
Also, higher values were given the 
fruit the more frequent consumers 
the product. Flavor was the most 
frequently mentioned attribute the 
experimental pack well the 
reason most often given for purchase. 
Data showed the consumers’ positive 
association between sweetness and 
pear flavor. Texture and color were 
apparently unaffected the sugar 
levels employed. 

Shrimp Quality. Evidence presented 
stresses need for rapid processing 
freshly caught shrimp. For retention 
superior quality during ice storage, 
shrimp should separated from the 
rest the catch and heads removed 
within hour soon possible 
after being caught. This treatment 
should result removal sand 
veins high bacteria and may re- 
tard appreciably melanosis during ice 
storage. Adequate washing after 
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heading should also contribute 
eficial effect the ice storage life 
the product. 

Effect Fluctuating 
Frozen Fruit. Results from care. 
fully controlled experiments 
that fluctuation per not impor- 
tant factor quality change 
mercially packed frozen strawberrieg 
and raspberries. Storage 
raspberries and strawberries steady 
and fluctuating temperatures the 
ranges —10° +10°, —5° 
+5°, 20°, 10° 30°, 
25°F. has shown that the 
fluctuating temperature can 
explained the basis the 
steady temperature. Effective 
perature determined the temper 
ature coefficient the range the 
fluctuating cycle and the amplitude 
the cycle. Variations frequeney 
temperature cycling had effect 
rates chemical change, provided 
the amplitude remained constant. 


GASTROENTEROLOGY 


Vol. 34, June, 1958 
*Viral hepatitis. H. M. Pollard and K. §, 
Henley.—p. 1084. 


Diet. When treating viral hepatitis, 
the patient should eat what likes 
protein diet may help the 
beginning the illness. During 
anorexia, the patient should given 
fructose dextrose drinks. Intra- 
venous infusions per cent dex- 
trose may also given, well 
vitamins when anorexia 


JOURNAL AGRICULTURAL 
AND FOOD CHEMISTRY 


Vol. 6, June, 1958 

*Meat color retention. Effects of package type, 
irradiation, and treatment with Aureomy- 
cin on redness of vacuum-packaged beef 
cuts. R. W. Dean and C. O. Ball.—p. 468. 

*Food additive analysis. Composition of poly- 
oxyethylene (8) stearate. R. L. Birkmeier 
and J. D. Brandner.—p. 471. 


Meat Color Rentention. Oxygen- 
ated myoglobin gives fresh raw meat 
its bright red color. certain chem- 
ical systems, metmyoglobin, having 
grayish brown color, produced from 
reduced myoglobin. 
agers strive for conditions that will 
produce and retain oxymyoglobin. 
this study the redness fresh beef 
samples, vacuum-packaged cans and 
Samples cans with small head space 
had better red color than those any 
film-type package. the film mate- 
rials, coated polyethylene gave the 
preservation. Aureo- 
mycin treatment samples prior 
packaging was detrimental 
color retention. Irradiation 500,- 
000-rep. level was detrimental the 
red color samples cans film 
packages. 

Polyoxyethylene (8) Stearate. The 
composition polyoxyethylene (8) 
stearate was investigated determine 
its safety food additive. de- 
scription given how this com- 
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Coffee with PREAM hot! 


Sanitary PREAM Packets cost 
less per serving than cream 
more economical than 
half-and-half 


hot drinks with cold 

liquid cream can quickly make 
them lukewarm and unappetiz- 
ing your patients. 

But modern hospitals like 
the major airlines—have learned 
how serve steaming hot, de- 
liciously-creamed cup coffee 
every time. They use ever-fresh 
PREAM, individual packets, 
wherever cream desired. 

PREAM dissolves instantly and 
adds rich cream flavor but 
doesn’t cool off hot drinks! Hos- 


pital patients appreciate the fact 
that Pream won’t spill, won’t 
spoil. It’s 100% pure dairy 
product, pasteurized and homo- 
genized, but keeps indefinitely 
without refrigeration. 


PREAM Packets save your food 
budget dollars and help your 
kitchen run smoother. They are 
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N. 


ADDRES: 


light, easy store, and com- 
pletely eliminate the washing, 
sterilizing (and breakage) 
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Send today for sample box 
individual PREAM Packets. 
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patients appreciate really good, 
really hot coffee. 
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pound made and some its 
chemical properties. 


JOURNAL THE AMERICAN 
GERIATRICS SOCIETY 


Vol. 6, June, 1958 
*Panel discussion on lipid metabolism in 
cardiovascular disease.—p. 451. 


Lipid Metabolism. This article 
panel discussion lipid metabolism 
cardiovascular disease conducted 
symposium geriatrics 1956. 
The moderator was Wilkinson, 
Jr., and the panelists were Ep- 
Pollak, and Stare. Various as- 
pects lipids relation cardio- 
vascular disease are discussed. 


JOURNAL THE AMERICAN 

MEDICAL ASSOCIATION 

Vol. 167, June 7, 1958 

*Some recent advances in nutrition. T. D. 
Spies.—p. 675. 

*Nutrition and medical problems. Editorials 
and Comments.—p. 742. 

*Serum lipids in diabetic children. Foreign 
Letters—United Kingdom.—p. 767. 


*Food poisoning due to Clostridium welchii 
Foreign Letters—United Kingdom—p. 770. 


*Unsaturated fatty acids for hypercholeste- 
remia. Questions and Answers.—p. 800. 

Vol. 167, June 14, 1958 

*Dietary treatment of adults with diabetes 
mellitus. Council on Foods and Nutrition. 
W. H. Daughaday.—p. 859. 

Vol. 167, June 28, 1958 

*Treatment of the dumping syndrome. G. L. 
Jordan, Jr.—p. 1062. 

*Dental erosion caused by soft fruit drinks 
and ices. Foreign Letters-United King- 
dom.—p. 1150. 

Vol. 167, July 5, 1958 


*Safflower oil and plasma cholesterol. Cor- 
respondence.—p. 1274. 


Some Recent Advances Nutrition. 
large part human disease 
chemical rather than bacterial 
origin, and diseases chemical 
origin the trouble may either ex- 
cess deficiency. Twelve 
tories are given illustrate the fact 
that deficiency states resulting from 
poor diets are still important and 
sometimes puzzling. Cases pellagra 
and scurvy are reviewed. Many times, 
however, the deficiency more com- 
plex, example folic acid 
deficiency. Primary secondary nu- 
tritional disorders produce compli- 
cate all the problems the sick. The 
body cells can recover amazing 
degree from these chemical upsets. 
However, prevention stressed, espe- 
cially the earlier stages disease 
when the disturbances are almost 
imperceptible and before these dis- 
turbances bring tremendous burdens. 


Nutrition and Medical Problems. 
Heretofore nutritionists have been 
chiefly concerned with determining 
the chemical composition the foods 
thought for their relation medical 
problems. Now every advance the 
knowledge nutrition should, when 
properly applied, aid building 
health and preventing disease. any 
effort prevent disease, early rec- 
ognition important factor. When 
one vitamin deficiency discovered, 


seems necessary search for 
others. One attack nutritional 
deficiency does not confer immunity. 
Chemical imbalances the body may 
play part any disease and play 
large part many condition 
which the possibility nutritional 
deficiency not even considered. 

Lipids Diabetic Children. Serum 
lipids and lipoproteins were studied 
thirty-five diabetic children, who, 
arterial disease, are almost certain 
candidates for its development. The 
mean levels beta-lipoprotein, lipid, 
cholesterol, and esterified fatty acids 
the serum were significantly higher 
the children with blood sugar levels 
above 200 mg. per 100 ml. than 
those with lower levels. the blood 
sugar level rose did that the 
serum beta-lipoprotein. fall blood 
sugar level after insulin treatment 
was accompanied corresponding 
level. These observations support the 
view that rise the serum beta- 
lipoprotein level occurs when insuffi- 
cient carbohydrate available for 
metabolic needs, untreated 
diabetic hypoglycemia. 

Food Poisoning. outbreak 
food poisoning due 
welchii was reported Glasgow 
hospital. Nine patients and kitchen 
maid were affected after eating cold 
chicken. 


Unsaturated Fatty Acids for Hyper- 
cholesteremia. Ahrens, Jr., the 
Rockefeller Institute, has found that 
the use unsaturated fatty acids 
the amount per cent the total 
caloric intake, under rigidly controlled 
dietary restrictions, will lower the 
blood cholesterol levels 
cholesteremic patients. reprint 
the symposium the subject fats 
nutrition, sponsored the Amer- 
ican Medical Association’s Council 
Foods and Nutrition and held New 
Orleans 1957, available from the 
Council. About per cent the oil 
sunflower oil and corn oil consists 
linoleic acid and oleic acid 
proportion about two one. 
emphasized that these products are 
still the experimental stage. 

Dietary Treatment Diabetes. The 
author explains the therapeutic role 
diet diabetes and stresses the 
continued importance the diabetic 
diet. states that the physician 
must have understanding the 
average diet before 
gently prescribe diet for the patient. 
This paper has excellent coverage 
diet, insulin relation diet, 
and the exchange system. Points 
educating the patient are outlined. 
Special foods and sugar substitutes 
are discussed. Every physician and 
dietitian working with diabetic pa- 
tients could benefit from this paper. 

Treatment the Dumping Syn- 
drome. The dumping syndrome 
complex physiologic response the 
presence undigested food the 
jejunum. The ideal treatment for this 
syndrome would prevention, and 
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various techniques gastrectomy 
have been advocated different 
authors produce low 
but technique has been uniformly 
successful. Patients with mild symp. 
toms desired treatment were 
satisfactorily managed diet 
postprandial recumbency. None the 
patients with severe symptoms could 
managed diet diet and 
recumbency. Other methods, such 
antispasmodics and 
sions, were used. 
mens are discussed. There general 
consensus that dietary management 
the basic factor treatment. 
are tolerated better than carbohy- 
drates, and solid foods better than 
liquids, for carbohydrates are hydro- 
lyzed into osmotically 
stances more rapidly than are pro- 
teins, and foods the liquid state 
enter the jejunum rapidly. The effect 
fat the diet not clear, but 
felt that fats large molecular 
weight the naturally occurring 
state are less likely produce symp- 
toms than are homogenized fats. For 
patients with symptoms difficult 
control, strict dietary regimen 
should outlined, consisting six 
small daily feedings, high protein, 
low carbohydrate, and containing 
moderate amount fat. Each meal 
should eaten dry, and fluids taken 
between meals should contain little 
sugar. 

Dental Erosion. Observations the 
teeth rats and dogs (some were 
made extracted human teeth) re- 
vealed that soft fruit drinks, carbon- 
ated beverages, fresh fruit juices, 
candies known “acid drops,” and 
frozen synthetic fruit drinks sold 
cause dental erosion. 
Carbonated beverages are less harm- 
ful than the others. Many children 
suck iced lollies fruit-flavored 
candies for long periods, and this 
way citric tartaric acid comes 
direct contact with the teeth for long 
periods, causing marked erosion. 


Safflower Oil. The author disa- 
greeing with paper former 
issue The Journal concerning the 
use safflower oil lowering plasma 
cholesterol. feels, contrary the 
authors this paper, that 
essary modify the entire diet when 
using the safflower emulsion. From 
his experience has shown neces- 
sary for time replace completely 
all saturated fat the diet un- 
saturated fat and also replace 
considerable portion the concen- 
trated carbohydrate unsaturated 
fats, order achieve the initial 
lowering plasma cholesterol. Once 
such effect has been produced, 
frequently possible liberalize the 
diet gradual inclusion increas- 
ing amounts saturated fat. The 
speed with which this may done 
highly individual matter. 
JOURNAL HOME ECONOMICS 
Vol. 5, June 1958 
*Labor time in Type A school lunch programs 

in Wisconsin. V. Kroener and B. Donald- 
son.—p. 451. 
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nance and rehabilitation. Generous 
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builds tissue...helps patients feel better, recover 
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Labor School Lunch Programs. 
Data obtained for this study substan- 
tiated the generally accepted principle 
that labor time expended per meal 
decreases the number meals 
served increases. Contrary reports 
made other studies, the type 
school did not affect labor time ex- 
pended per meal served. There was 
some indication that attention should 
given the scheduling and super- 
vision student labor avoid in- 
creases per-meal labor time. The 
assistance provided persons not 
directly connected with food produc- 
tion and service seemed increase 
total labor time used per meal served. 
For the 244 schools that served Type 
lunches, where more meals 
were served daily, productive labor 
time ranged from 2.68 16.52 min., 
the mean being 7.16, and the median 
6.57; total per-meal labor time ranged 
from 2.91 19.49 min. with mean 
7.95 and median 7.39. These 
figures might used guide 
evaluating per-meal labor times for 
existing school lunch programs 
setting new programs Wis- 
consin schools. Schools with per-meal 
labor times above below the range 
established should analyze their pro- 
gram determine specific contribut- 
ing factors the time variation from 
the standard given here. 


HOSPITALS AND GRANT 
MEDICAL COLLEGE 


Vol. 3, April, 1958 

*A note on serum vitamin Biz concentration in 
normal pregnant women. B. D. Patel, 
R. S. Sharma, J. G. Parekh, H. I. Jhala, 
C. G. Saraiya, and G. C. Kothari.—p. 102. 

*Study of alkaline phosphatase activity in 
saliva and its relation to dental caries. 
S. V. Mahajani and R. S. Panvalkar.— 
187. 


Serum Vitamin Serum vitamin 
levels normal pregnant Indian 
females the third trimester 
pregnancy The 
average total serum vitamin con- 
centration the blood was found 
100 960 and standard 
deviation 209. This level higher 
than the level vitamin normal 
adult Indians. The daily adult require- 
feces the daily excretion amounts 
synthesis intestinal flora. Thus the 
increased requirements may easily 
met pregnancy. 


Alkaline Phosphatase Activity. The 
role phosphatases different dis- 
eases investigated. This 
chemical investigations alkaline 
caries. was observed 
creases with the increase the num- 
ber decayed teeth. 


THE JOURNAL NUTRITION 
Vol. 64, April, 1958 


*The effect of restricted food intake on the 
life span of genetically obese mice. P. W. 


Lane and M. M. Dickie.—p. 549. 

*Response of rats to diets high in methionine 
and related compounds. H. P. Cohen, 
H. C. Choitz, and C. P. Berg—p. 555. 

*Effects of exercise on blood (plasma) con- 
centrations of vitamin A, carotene and 
tocopherols. R. W. Hillman and M. C. 
Rosner.—p. 605. 


Life Span Obese Mice. Three 
groups animals were used deter- 
mine the effect restricted food in- 
take the longevity hereditary 
obese mice. Obese mice group 
were fed libitum for life, obese 
mice group were limited food 
intake, and the thin sibling controls 
group III were allowed unlimited 
food. The body weight associated with 
longer life span genetically obese 
mice was range greater than that 
normally attained non-obese con- 
trols, but considerably less than that 
reached obese mice eating 
libitum. The mean life span group 
was 457 days, for group 795 days, 
and for group III 747 days. These 
results show that severe obesity re- 
sulting from overeating animals 
favors 
over-feeding greatly shortens the life 
span these animals. 

Diets High Methionine. Excessive 
dietary methionine known retard 
growth the rat and produce 
splenic hemosiderosis. this study 
various metabolites were tested 
determine what capacities they might 
have produce either both effects. 
Certain compounds which 
labile methyl groups, are able 
react with them, were also tried. The 
results obtained seem indicate that 
the growth-retarding effect asso- 
ciated with the metabolism the 
homocysteine moiety methionine, 
and that the production excess 
hemosiderin the may 
linked with its role 
methylating agent. 

Plasma Vitamin Levels. Plasma 
levels vitamin carotene, and 
tocopherol were determined 
and following the “Harvard” two- 
step test, which has 
adapted the evaluation physical 
fitness. The mean vitamin 
increased after exercise; the mean 
carotene and tocopherol 
creased after initial transitory 
elevation. There was apparent 
correlation between changes noted 
the plasma levels and the physical 
conditions the subjects. 


THE LANCET 


No. 7030, May 24, 1958 

*Effect of certain dietary oils on _ bile-acid 
secretion and serum cholesterol. B. Lewis. 
—p. 1090. 

No. 7031, May 31, 1958 

*Dietary treatment of myopia in children. 
P. A. Gardiner.—p. 1152. 

No. 7033, June 14, 1958 

*Gastrectomy and loss of weight. I. D. A. 
Johnston, R. Welbourn, and K. Acheson.— 
p. 1242. 


Effect Oils Bile-Acid Secretion. 
Bile-acid excretion has been studied 
during the administration various 
types fat, three patients with 
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complete bile fistulae. Sunflower seed 
oil (by mouth) and cotton seed 
which are both highly 
unsaturated, produced 
increase the rate cholic-acid 
secretion, which preceded the fall 
serum cholesterol. the other hand, 
saturated fat (hydrogenated coeo- 
nut oil) did not affect the 
output but raised the serum 
terol. These findings 
hypothesis that the mechanism 
which the serum-cholesterol -re- 
duced certain vegetable oils in- 
volves accelerated catabolism cho- 
lesterol cholic acid. 

Treatment Myopia Children, 
group shortsighted children 
who attended the research clinie 
Guy’s Hospital and received extra 
animal protein, the rate visual 
deterioration was much less than 
group who attended the ordinary 
school ophthalmic clinic and whose 
diet was not changed. The difference 
treatment between the two groups 
lay primarily the increased amount 
animal protein consumed the 
treated group, though clear that 
other factors are work. With few 
exceptions among the younger chil- 
dren, those who carried out the treat- 
ment most assiduously tended 
deteriorate more slowly 
more casual fellows. those over 
twelve, there was actual improve- 
ment most those who took the 
greatest quantity animal protein. 
Whatever may the cause ac- 
quired myopia children and ado- 
lescents, its course can beneficially 
modified dietary means. The 
tors involved need elucidation. 

Gastrectomy and Loss Weight. 
relation was found between the 
weight changes before and after 
gastrectomy. general, those who 
lose weight before operation gain 
weight afterwards, while those who 
operation lose weight afterwards. 
Those who are underweight usually 
eat too little food. Postcibal symptoms 
are often associated with low weight. 
Patients who are underweight after 
partial gastrectomy gain average 
eight weeks when treated 
with dietary supervision, methyltesto- 
sterone, iproniazid. Dummy tablets, 
intramuscular iron, and vitamin B:: 
have effect. 


NEW ENGLAND JOURNAL 
MEDICINE 


Vol. 258, June 5, 1958 

*Salt intake and salt need. Dahl.— 
p. 1152. 

Vol. 258, June 12, 1958 

*The role salt the fall blood pressure 
accompanying reduction in obesity. L. K. 
Dahl, L. Silver, and R. W. Christie.—pP. 
1186. 

*Salt intake and salt 
L. K. Dahl.—p. 1205. 


Salt Intake and Salt Need. Because 
the increasing evidence that salt 
ingestion related the development 
hypertension human beings, there 
need for general assessment 
salt requirements for human beings. 
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Foods 


This label promises more than good 


QUALITY: Maintaining 105 year reputation for finer foods, with rigid quality controls MONARCH FOODS, Canners 
and Processors, INSTITU- 


checked each MONARCH’s processing plants. PRODUCTS 
SERVICE: Prompt and accurate delivery from distribution warehouses, plus national SION, Chicago (River Grove), 
network special institutional enables MONARCH supply even the 
largest organizations operating establishments from coast coast. 


VARIETY: Choose from more than 500 items. Your MONARCH institutional salesman Baltimore, Cumberland, Roa- 
can handle all your canned food needs just one call. noke, Cleveland, Columbus, 
Canton, Akron, Denver, Mar- 


PRICE: MONARCH FOODS cost more than ordinary brands. lowa. 
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normal adults, the main losses 
sodium occur through the skin, feces, 
and urine. The losses from hair, nails, 
saliva, tears, semen, and menstruation, 
although real, ordinarily are small 
enough disregarded the pres- 
ent considerations. Sodium lost via 
the skin primarily sweating. 
study seven adults with daily 
intake 100 150 mg. sodium 
for twenty-six one hundred and 
fifty days, the daily loss averaged less 
than mg. These subjects were 
ambulatory but not actively working 
grossly sweating. Usually sub- 
ject will adjust sodium intake 
100 200 mg. sodium day and 
additional salt not necessary. Men 
who hard work high tempera- 
tures but who live temperate cli- 
mates may not make satisfactory 
adaptation, and for them, added salt 
must provided both during and 
after work. sodium 
the stool ordinarily both small and 
ingested. has been found, for in- 
stance, that daily sodium intakes 
from 4100 mg. (0.13 gm. 
sodium chloride) per day, only 
about 125 mg. appeared the 
stools. This avenue loss becomes 
significant only with diets containing 
amounts salt small that they are 
unavailable outside metabolic wards. 
The urinary highly accu- 
rate index the sodium ingested 
those individuals Western diet. 
The irreducible daily sodium losses 
mg.; stool, 125 mg.; skin (non- 
sweating), mg.; and total, 
185 mg. Indications are that during 
growth the need for sodium low; 
the average daily 
ment the new tissues would 
less than mg. There little indica- 
tion that reduction salt harm- 
ful many individuals have lived 
restricted sodium intakes many years 
without harmful effects. Eskimos and 
certain the tribes Africa have 
existed low-sodium diets for years. 


Obesity Reduction. Weight reduction 
sons was uncommonly associated with 
fall blood pressure. The single 
subject whose blood pressure appeared 
fall with weight reduction alone 
was obese make the original 
diagnosis hypertension doubt. 
this study, fall blood pressure 
appeared closely correlated with 
curtailment salt intake (in the form 
sodium chloride). There was some 
evidence that the obese hypertensive 
subject was more sensitive salt 
restriction than the nonobese. was 
suggested that the obese person, 
eating more food, also ate more salt 
and hence had more hypertension; 
obesity reduction, salt well 
calories ordinarily were reduced, and 
was the salt restriction, not the 
caloric restriction, that was the effec- 
tive agent lowering the blood pres- 
sure. 

Salt Intake and Salt Need. has 
been established that the presence 


existing hypertension, reduction 
blood pressure rarely occurs unless 
the sodium chloride intake reduced 
below gm. Among Eskimos, who 
rarely had hypertension the prim- 
itive state, the salt intake was prob- 
ably not more than gm. per day. 
suggested that maximum salt 
intake about gm. per day for 
adult without family history 
hypertension might allowed. This 
about half the average intake today 
and could attained with elimination 
frankly salty foods from the diet 
well the sparing use the 
salt shaker. will recalled that 
least ten times the amount needed 
keep the individual sodium 
chloride balance. For persons with 
family history hypertension, the 
early adoption diet low salt 
recommended. 


NEW YORK STATE JOURNAL 
MEDICINE 


Vol. 58, June 1, 1958 

*The wheat protein effect in celiac disease. 
R. H. Barnes.—p. 1926. 

Vol. 58, June 15, 1958 

The chemical forms of vitamin Biz. L. J. 
Daniel.—p. 2101. 


Wheat Protein Effect Celiac Dis- 
ease. The original observation that 
wheat protein aggravates the symp- 
toms celiac disease has been amply 
confirmed. Treatment such patients 
quite commonly calls for the exclusion 
wheat and rye flour. The chemical 
culprit has not yet been established 
unequivocally. has been implied 
that glutamine bound the protein 
harmful contrasted with free 
glutamine, which lacks toxicity. This 
has led speculation that the celiac 
child lacks the ability hydrolyze 
glutamine-containing peptide and that 
this entity the toxic factor. has 
been shown quite conclusively that the 
gluten effect not allergic phe- 
nomenon. few cases idiopathic 
steatorrhea sprue treated success- 
fully gluten-free diets have been 
reported. practical dietary for the 
treatment the malabsorption syn- 
drome has been described; however, 
the biochemical explanation still re- 
mains mystery. 


ROYAL SOCIETY 

HEALTH JOURNAL 

Vol. 78, May-June, 1958 

*The changing feeding habits of the nation. 
N. C. Wright.—p. 256. 


The Changing Feeding Habits. This 
article the Chief Food Adviser 
the Ministry Agriculture, Fish- 
eries and Food, and describes changes 
the general character the na- 
tional diet Great Britain during 
the comparatively short period for 
which adequate records are available. 
Sources data food consumption, 
changes national food consumption 
since 1880, variations food con- 
sumption within the nation, meals 
taken outside the home, and develop- 
ment modern technological proc- 
esses and practices are topics dis- 
cussed. 
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THE SANITARIAN 


Vol. 20, May-June, 1958 
*A manufacturer views equipment standards, 
Swenson.—p. 298. 


Equipment Standards. 
ment manufacturer’s views are pre- 
sented this article giving more 
accurate picture the 
position the field sanitation, 
The author, one panel discussion 
group held the Annual Education 
Conference the National Associa- 
concerning health laws and standards, 
feels that equipment 
turers should follow the food service 
equipment standards developed the 
National Sanitation Foundation. 
believes that sanitarians can depend 
upon getting equipment manufac- 
turers’ real interest and help, they 
will insist upon getting good 
ordinances and standards. 


SCIENCE 


Vol. 127, June 13, 1958 
*Hemoglobin standards. Natl. Acad. Sci,— 

Natl. Research Council.—p. 1376. 
*Effect of a pyridoxine deficiency on skin 

grafts in the rat. A. E. Axelrod, B., 

Fisher, E. Fisher, Y. Chiung Puh Lee, and 

Walsh.—p. 1388. 

Vol. 127, June 27, 1958 
*Effect of calcium on deposition of strontium- 

90 and calcium-45 in rats. R. F. Palmer, 

R. C. Thompson, and H. A. Kornberg.— 

1505. 

Hemoglobin Standard. 1953 the 
Hematology Study Section the 
National Institutes Health request- 
the Division Medical Sciences 
the National Academy Sciences 
—National Research Council ex- 
plore the possibility establishing 
hemoglobin standard for general use 
throughout the country. 1954 the 
Division organized panel for this 
work. The final recommendations 
the National Research Council 
Hoc Panel the Establishment 
Hemoglobin Standard are presented. 
Technical details the adaptation 
and use the standard the various 
hemoglobinometers may obtained 
writing the Division Medical 
Sciences the National Research 
Council. 

Pyridoxine Deficiency Skin 
Grafts. has been demonstrated that 
the antibody response variety 
antigens markedly inhibited 
number vitamin-deficiency states. 
The effect pyridoxine deficiency 
has been particularly well documented. 
The study described this report 
investigated the effects 
doxine deficiency, induced the rat 
dietary means the adminis- 
tration the antagonist, desoxypyri- 
doxine, upon the rejection phenomenon 
skin homografts. was shown that 
the survival time skin homografts 
deficient rats. possible that this 
effect may related inhibition 
the immune response the recip- 
the antigens the donor skin 
this deficiency state. 

Strontium-90 and Calcium-45. 
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Model 21-RS Issuing 
Tray Serving Point 


Dietitians Prefer Carts 


for 100% Centralized Tray Service 
Plus Simplicity, Controls, Protection 


System Tray Carts 


Models 21-RS, 24-RS, 27-RS and 30-RS 


With Mealpack Redi-Serv System every tray assembled under completely main kitchen 
dietary mistakes, upsets Every Cart leaves your main kitchen 
with all foods EACH tray ideally protected serve ‘‘Hot Foods HOT, Cold Foods COLD” 
shatterproof Doors reveal any unserved trays without opening! 


Hospital and dietary authorities, well consult- 


ants and architects, have long wanted completely 


centralized patient tray service—without sacrificing 
quality food protection, with safe controls against on- 
floor serving mistakes and Redi-Serv Tray 
Carts plus several new Mealpack products and tray 
accessories, now make these objectives practical. 
Because Mealpack tray accessories which ideally 
protect all foods each tray—whether hot cold, 
liquid solid—these Tray Carts require electric 


REMEMBER: 
the BIG things you need cost LESS from 


MEALPACK CORPORATION, EVANSTON, ILLINOIS, 


CANADA: ARNETT CO., LTD., WINNIPEG. LICENSED MANUFACTURERS AND DISTRIBUTORS. 1958 


lower weight and mainte- 
nance problems. They may used for two more 
trips desired, thus minimizing initial investment, 
parking space and cart personnel required. Four 
sizes, ranging from trays per cart now adapt 
Mealpack’s Systems each hospital’s 
bed layouts per floor, wing nursing unit. Optionally, 
all four sizes also may supplied with couplers and 
special caster mountings for power haul trains 
buildings separated from the main kitchen. Ask for 
Leaflet SD-31. 
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Either Hot-Pak Tray Servers 
Model 11-MG Containers ideally 
protect hot entrees for each tray. 
Insulated, stainless bowls with lids 
protect salads, ice cream and thick 
soups. Ask for Leaflets 


Model Beverage 
capacity hot cold beverages, 
protect cups all broths, 
and special liquid diets. Ask for 
Leaflet SD-12. 


Optionally, removable pull-out 
“Freez-A-Tray” shelf (size 
inserted place one tray 
provides icy contact-refrigerated 
protection for any cold foods found 
subject delays serving points. 
electricity required. Safe, 
simple and practical. 


Optionally, sliding side doors all 
models may supplied with 
Mealpack’s shatterproof, 
transparent Doors showing 
unserved trays glance! 
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the principal hazardous constituent 
the radioactive fallout from atomic 
bomb tests, strontium-90, has been the 
object much recent study with 
respect its progression along the 
food chain from soil plant ani- 
mal, and eventually man. Attention 
has been directed the comparative 
behavior strontium and calcium, 
the rationale being that strontium 
and calcium, because their close 
chemical similarity, will behave sim- 
ilarly biologic processes. one can 
determine the extent which stron- 
tium and calcium differ their be- 
havior each step the food chain, 
strontium-90:calcium, ratio 
the material the end the chain 
can readily deduced from the ratio 
the beginning the chain. The 
experiment described this report 
was designed study the effects 
dietary calcium level and the duration 
the feeding period the ratio 
strontium-90:calcium-45 
posited the bone rats. The 
strontium-90 and concen- 
trations the femur, expressed 
percentages daily intake per gram 
bone ash, and the ratios these per- 
centage concentrations are presented 
table form. Results suggest that 
the variation hazard due uneven 
distribution fallout may more 
closely related actual strontium-90 
concentrations than the much wider 
range strontium-90:calcium ratios. 


SOUTH AFRICAN JOURNAL 
LABORATORY AND 
CLINICAL MEDICINE 


Vol. 4, March, 1958 

*Staphylococcus aureus infections. Their epi- 
demiological importance and_ antibiotic 
reactions. P. Roux.—p. 73. 


Staphylococcus 
Staphylococcus aureus strains isolated 
from the nose and boils under- 
ground non-European laborers were 
rarely the same phage types. 
felt that self-infection does not appear 
the case among such workers. 
This finding appears contrary that 
experienced workers Europe. 
Fifty-one per cent Staphylococcus 
penicillin. The use some the 
newer antibiotics seems definitely 
indicated preference penicillin. 
The problem cross infections and 
carriers hospital wards appears 
common Africa elsewhere and 
the epidemiological importance 
nasal carriers this organism can- 
not sufficiently stressed. The im- 
portance the carrier and the care 
handling food prevent 
Staphylococcus aureus food-poisoning 
emphasized. 


THE TOHOKU JOURNAL 
MEDICINE 


Vol. 67, February 25, 1958 

*Free amino acids in gastric juice of patients 
with gastric or duodenal ulcer and gastric 
carcinoma, with special reference to the 
change after operation. K. Oh-Uti and 
J. Awataguchi.—p. 123. 


Free Amino Acids Gastric Juice. 
The free amino acids the gastric 
juice patients with gastric and/or 
duodenal ulcer and gastric carcinoma 
were collected and examined. the 
gastric juice healthy stomachs, 
eleven free amino acids occurred. The 
degree occurrence was the order 
moderate positiveness. The gastric 
juice gastric and/or duo- 
denal ulcer showed slight tendency 
increase the number occurring 
amino acids, but the degree strong 
positiveness occurred only one case. 
The rate after gastrec- 
tomy was nearly the same before 
operation, but strong positiveness dis- 
appeared after gastrectomy. the 
gastric juice gastric carcinoma 
cases, proline, threonine, and peptide 
newly appeared addition the 
amino acids seen ulcer cases; the 
degree occurrence leucine, valine, 
alanine, serine, and 
glutamic acid was remarkably high. 
The free amino acids the remaining 
stomach after gastrectomy showed, 
comparison with those before opera- 
tion, pronounced depression the 
degreee occurrence; and their state 
occurrence became similar that 
seen ulcer cases before operation. 


DINER DRIVE-IN 


Vol. 17, June, 1958 

*How to make a P & L statement work for 
you. P. Dukas.—p. 28. 

*Human relations in management. D. E. 
Lundberg.—p. 34. 


Profit-and-Loss Statement. really 
useful profit-and-loss statement will 
show analysis sales revenue- 
producing departments rather than 
simple gross sales figure, that the 
owner can pinpoint and analyze the 
area loss gain and something 
about it. Scheduled expense columns 
need not show per cent sales since 
these will fluctuate absolutely with the 
increase drop off sales. However, 
controlled expense columns must show 
per cent sales since these costs are 
variable and will show the extent 
control and foresight exerted the 
manager. gross profit column will 
show both dollar and per cent figures 
which will also indicate managerial 
effectiveness. Direct labor will also 
give dollar and per cent figures, which 
will answer the question regarding the 
manager’s efficiency reducing labor 
costs. 

Human Relations. One the basic 
truths recognized human relations 
management that people change 
their attitudes and behavior more 
readily when they decide for them- 
selves. this end “discussion” 
problems with employees used 
tool gain understanding and get 
the employee involved commit- 
ment. Discussion tends solve prob- 
lems more permanently and pleasantly 
than commands. But management 
means more than having high morale 
among the employees. must not un- 
dermine its own authority with “kind- 


ness.” The key man—the 
—is important here. must get 
ployees see what needs done 
and apply pressure get done, 
Pressure should not applied 
stantly errors, accidents, and waste 
will result. happy medium between 
the human relations approach and the 
get done” way supervision 
the answer. The good supervisor 
must considerate and respect 
ployees times, but other 
must hold standards and initiate 
action. must think himself 
the agent whose decisions are deter- 
mined the problem situation 
confronting him, not order-giver 
“big brain.” 


FOOD ENGINEERING 


Vol. 30, June, 1956 

*Strides in immersion-freezing of poultry, 
and W. J. Stadelman.—p. 102. 


Immersion-Freezing Poultry, 
There are two prime advantages 
immersion-freezing: (a) sure quality 
control (birds retain their attractive 
white appearance); and (b) higher 
operating efficiency since freezing 
takes place right the liquid heat- 
exchange medium, which has higher 
heat-transfer coefficient than air. The 
method lends itself line-type opera- 
tions—a further advantage. Research 
confirms the contention that turkeys 
can frozen satisfactorily immer- 
sion units provided that liquid velocity 
exceeds ft. per minute. However, 
skin-tight package must used 
avoid skin blotches and the film must 
completely water-tight prevent 
the freezing solution from contacting 
the product. Comparison solutions 
shows that equal temperatures, sat- 
urated sodium chloride solution trans- 
fers heat about twice fast per 
cent ethylene glycol. Brine highly 
corrosive and starts “salt out” 
—4°F., but relatively cheap and 
available. commercial freezing. 
propylene glycol would used instead 
ethylene glycol, which 
Their heat-transfer rates are about 
the same. Glycol has advantage 
over brine that can used 
much lower temperatures. There 
negative correlation for birds frozen 
temperature having effect freez- 
ing time when liquid velocity exceeds 
ft. per minute. When birds are 
frozen depth in., brine veloc- 
ity highly significant. Consensus 
that min. 0°F. brine insures 
retention optimum color birds 
are stored immediately —6°F. For 
turkeys studied weight range 
size did not affect freezing 
rate. 


FOOD SERVICE MAGAZINE 


Vol. 20, June, 1958 
*Showmanship sanitation. Grey.—p. 30. 


Sanitation for Tabletops. Recent 
surveys indicate that many bare table 
and counter tops carry heavy freight 
germs that are probably picked 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


DANDY OYSTER CRACKERS 
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chili, oysters and other seafood. Easy, economical 
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flatware. One study showed that, 
ten eating places tested, bacteria 
counts ran high 800,000 per 
square foot. also showed that ex- 
tremes from zero 800,000 bacteria 
per square foot could found the 
same restaurant the same day. 
Public health officials recommend that 
bare surfaces must both cleaned 
and sanitized control bacteria. This 


means using 
sponges and wiping cloths. table 
cloths are used, they should 


changed after each customer, the 
“tops” should changed. The least 
troublesome and lowest cost method 
control where bare tables are used 
is, according health department 
authorities, the use sanitary, dis- 
posable paper place mats for each 
cover set. effective they must, 
course, handled properly, and all 
silverware placed them. Place mats 
can used for advertising and mer- 
chandising specials. They are decora- 
tive and give finished touch the 
set table; and, they convince the cus- 
tomer the care and attention the 
management. 


HOSPITAL MANAGEMENT 


Vol. 86, July, 1958 

*A dietary baedeker. A brief excursion into the 
mythology of hot food. L. Dardarian.— 
p. 79. 


Causes Cold Food Exposed. There 
probably facet hospital opera- 
tion more rife with legend, folklore, 
and myth than the subject hot food. 
The author gives list the most 
common rationalizations for cold food 
the hospital and maintains that the 
real reason cold food possible 
supposedly well run dietary depart- 
ment because the food not hot 
when leaves the kitchen. Determin- 
ing the temperature food just be- 
fore leaves the kitchen simple: 
just use thermometer touch the 
food. When food found cold 
not hot enough the kitchen, steps 
should taken. not necessary 
insulate the dumbwaiter, turn off 
kitchen ventilation, buy conveyors 
elevators, hire more people pass 
out the trays; all that necessary 
that the food made hotter the 
kitchen before transporting and serv- 
ing the patient. this, food 
must not cooked too far advance 
too large batches dished 
ahead serving time. Another inter- 
esting point which the author makes 
concerns the hot food cart. People tend 
unhurried the transport and 
service food when they feel that 
hot-cart will keep the food good 
temperature indefinitely. This not 
true. The hot-cart frequently loses 
much heat and cooler than the food 
itself after has been unplugged and 
its doors opened twice for loading and 
unloading. recommended that 
nurses pass out trays and that pa- 
tients made ready for the meal 
advance—bed cleared, and on—and 
that the meal served regular 
time each day. These procedures will 
help insure the service hot food. 


HOSPITALS 


Vol. 32, June 16, 1958 

*Three o'clock coolers—between-meal treats 
that refresh.—p. 81. 

Vol. 32, July 1, 1958 

*We abandoned our ‘grandma’ kitchen and built 
a new one. M. Sybrandt and S. L. Stolte.— 
p. 73. 


Pineapple Pot Gold. eye- 
catching surprise featuring pineapple 
bavarian cream with fresh daisy 
straw, (pineapple pot gold), super 
milk floats, iced tea, spiced tea, tea 
punch, and pink confection milk 
drink mixed with rennet dessert pow- 
der) are just few the coolers fea- 
tured this article. Puddings and 
fruit juice cocktails are also given 
with complete instructions for prepa- 
ration. Coolers help patients get 
through sweltering summer after- 
noons and provide more nourishment. 

New Kitchen. The inadequacy 
the kitchen facilities small Min- 
nesota hospital was solved building 
new L-shaped dietary facility the 
basement area new wing which 
was constructed provide space for 
twenty beds. The new department in- 
cludes dining room for employees, 
dishwashing area, food preparation 
area, walk-in cooler, and supporting 
storage areas. The scale the facil- 
ity will adequate for least 
twenty additional beds should 
decided add second-story the 
addition. Elevator, stairway, and other 
provisions for such expansion have 
been provided. The kitchen and sup- 
porting areas occupy 960 sq. ft. The 
kitchen itself provides for logical 
flow food preparation and food 
service activities. Storage and refrig- 
eration are located next the cooking 
and baking areas. Salads and vege- 
tables are prepared the central sec- 
tion the department where 
refrigerator, vegetable peeler, and 
sink are located. the middle the 
salad area there work table with 
mixer. During service time, this table 
used for tray assembly. Food carts 
transport the patients’ trays differ- 
ent areas automatic elevator. 


THE HOTEL MONTHLY 

Vol. 66, June, 1958 

*Your coffee service . . 
A. Cohn.—p. 45. 


. an asset or a liability. 


Good Coffee. good cup coffee 
the result correct blending, roast- 
ing, grinding, and brewing. The coffee 
roaster supplier responsible for 
the first three steps. The food service 
operator responsible for the last— 
the brewing. For really good cup 
coffee, recommended that gal. 
water per pound coffee used. 
Coffee brewed gal. per pound will 
yield fifty-two cups coffee; 
brewed gal. per pound, yield will 
sixty-six servings the 6-oz. cups. 
Absolutely more than gal. 
water should used for each pound. 
Coffee-brewing equipment should 
closely geared the food service vol- 
ume. This much more important 
than the type age the equipment. 


[VOLUME 


Enough equipment should available 
handle peak volume. much 
wiser brew smaller batches be- 
cause coffee standing more than hr, 
begins lose flavor. 


INSTITUTIONS 


Vol. July, 1958 

*Basic training course in food preparation.— 
p. 8. 

*Sanitation for food service workers. 
Haskell.—p. 27. 

*Pilferage problem can be solved. J, Dp, 
Fellers.—p. 46. 

Guide to soft-served ice cream. P. H. Tracy, 
—p. 47. 

*How to improve cafeteria operation. D. A, 
Upton and E. S. Barton.—p. 50. 

*Cafeteria planning and design.—p. 110. 

*How a school cafeteria is planned. W. B, 
Ittner.—p. 116. 

*The design of cafeteria counters. M. Chart 
rand.—p. 122. 


Training Course. The recruits 
for the basic training course described 
here are those with previous food 
service training those employed 
unskilled jobs the food service field. 
The course covers hr. class ma- 
terial including lectures and recipe 
preparation. Actual instruction covers 
breakfast cookery; processes fry- 
ing, grilling, and broiling for meats; 
preparation root vegetables and 
green salads, including some the 
more simple dressings, legumes, and 
fruit salads with appropriate dress- 
ings; meat cookery (including this 
time such items stews and meat 
loaf) vegetables the cabbage fam- 
ily and the more complicated meat and 
fish salads; fish cookery; leafy vegeta- 
bles; and simple desserts, such 
gelatins and puddings. Instructions 
the preparation meat substitutes, 
utilization leftovers. miscellaneous 
vegetables, and brief introduction 
baking are also given. Students pre- 
pare banquet the end the 
course. 

Sanitation for Food Service Work- 
ers. This article, one series, cov- 
ers the importance cleaning and the 
importance sanitizing. First the 
worker informed the different 
types deposits which can found 
utensils, and the removal proper 
methods this deposit. Hot water 
must least 125°F. remove fats 
effectively. Friction brushing 
flushing, machine washing, 
necessary for proper cleaning, 
either alkaline detergent acid 
cleaner. The alkaline-type detergents 
are more effective removing fats, 
proteins, and heavier types soil. 
Acid cleaners are effective with min- 
eral deposits. For correct washing 
dishes, glassware, and utensils 
hand, adequate space the first 
requirement. 
metal sink with metal drainboards 
the most efficient 
flushed before the first wash vat 
and drained shelf after the final 
sanitizing vat; space must provided 
for these two extra steps. Before 
washing, sure enough detergent 
added the wash vat. Detergent 


Te 
ah 
> 1, 
a 
‘ = 
| 
( 
| 


Try Good Seasons for these important advantages: 


Superior ingredients—more genuine flavor per ounce! 
Greater yield— greater economy 

Less moisture content—means longer shelf life! 

Real old-fashioned 

easy use soups, entrees, sauces, 


Free recipe booklet tasty, low-cost dishes available request. 


good 


SOUP BASES & SEASONINGS 


CHICKEN FLAVOR + BEEF FLAVOR + ONION + CHICKEN WITH MEAT 


General Foods Corporation, Institutional Products Division, White Plains, New York 


A Product of General Foods 
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should measured exactly. Add the 
sanitizing agent keep down bac- 
teria. Wash with firm bristled brush 
that can properly cleaned and 
stored. Wash and rinse water should 
both changed when they become 
dirty, and care should taken 
keep the temperature high enough. 
Use small amount sanitizing 
agent the rinse water, also. 

Pilferage Problems Solved. The food 
manager who insists that little 
gained trying check pilferage 
because the workers will find way 
steal anyhow operating open 
house which the thief will thrive. 
Managers and supervisors must es- 
pecially watch for kickbacks, gratui- 
ties, friendships, and entertainments 
with ulterior motives, and compla- 
Frequently the goods the 
vendor who adds gratuities, such 
radio television set his bid, are 
inferior and will cost the institution 
money the long run. Entertainment 
must closely watched, defi- 
nitely tends prejudice purchasing 
agents, perhaps the most subtle 
and dangerous way. “Kickbacks” can 
ruin the career young person who 
becomes involved. With kickbacks goes 
pressure; difficult, once em- 
ployee accepts kickbacks ever get 
off this dishonest bandwagon. Even 
the best run dietary department, the 
dangers these dishonest devices are 
ever present and must guarded 
against. Guarding against them one 
nitely pays off, just lock 
outside refrigerator prevents pilfering 
removing temptation. 

Improving Cafeteria Operation. 
Regular and constant trips super- 
vision are necessary the efficient op- 
should carry notebooks and make 
notes things correct when there 
time. book rules should com- 
piled, and all pages, bulletins, recipes, 
weights, and instructions should 
followed the letter. Managers 
should come duty from several min- 
utes hr. before the shift each 
day and must realize that their re- 
sponsibilty does not end the end 
the day. assistant managers are not 
performing their duties, then the day 
manager Three im- 
portant check lists are given this 
article. The first concerns maintenance 
and covers everything from salt-and- 
pepper shakers employee dressing 
rooms. The second concerns manage- 
ment, and the third covers employees. 
inspecting their operations, man- 
agers need use every faculty keep 
discipline, operation, and maintenance 
high level. 

Cafeteria Planning and Design. Two 
experts cafeteria management— 
one commercial food service, the 
other industrial food service—give 
their opinions good planning and 
design for cafeterias. Positioning 
foods, length line, types items, 
location silverware, and use 
waiters are Some the subjects dis- 
cussed. Other topics include: placing 
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the cashier, the shopping center 
type cafeteria, how determine 
when set full cafeteria service, 
and how determine seating capac- 
ity relation the speed the line, 
and the effects curves and angles 
the speed the line. Maintenance 
problems and location and separation 
the kitchen from the line, well 
other subjects, are also examined. 

Planning School Cafeterias. Archi- 
tects are urged make cafeterias 
homelike possible using cur- 
tains, lowering ceilings, and installing 
soundproofing. Where impossible 
have separate eating room, chil- 
dren, especially the elementary 
level, may eat their classrooms. 
This provides more intimate at- 
mosphere and more companionship 
than the high-ceilinged auditorium, 
and many schools with limited budgets 
are trying this system. Locate the 
kitchen for easy access the public, 
especially the cafeteria will used 
from time time the community. 
Whether the architect plans central 
eating spaces decentralized ones 
will depend analysis each in- 
dividual school district. Thought should 
given separate eating space for 
teachers which removed from the 
children. Both kitchen and cafeteria 
should designed with view ex- 
pandability. Location the serving 
counter, circulation the students, 
exits and entrances must studied 
The relationship the 
serving counter and the dishwashing 
area must also studied carefully— 
more for traffic the cafeteria 
than the kitchen. The dishwashing 
area, however, should close 
possible the service counter where 
the clean dishes are stored. receiv- 
ing area for checking food should 
adjacent the kitchen and the kitchen 
storage areas. The actual dimensions 
the kitchen will determined 
the number islands equipment 
and the distances between them. Since 
layout the kitchen such com- 
plex job, the architect should call 
food service consultant for advice. 
This article, addition offering 
suggestions building budgets, lay- 
out, decoration, and on, also pro- 
vides information the selection 
wall materials, contracting the con- 
struction work, and supervising the 
installation equipment. 

Designing Cafeteria Counters. 
designing cafeteria counters, bottle- 
necks and the resultant idle time 
attendants can minimized suit- 
able groupings menu items. 
reality, the problem complicated 
the fact that the time required 
counter attendant serve the menu 
item assigned her one day may 
vary from that needed serve items 
the previous day(s). Times will 
also vary between different attendants 
for the same item. Line balance and 
thus the fastest servicing time can 
arranged placing food stations 
ascending order time content. How- 
ever, there separate line for 
each item the menu and all these 
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lines are parallel each other, each 
patron could make his mind and 
then join only that line those lines 
which would bring him the item 
wants, without waiting behind others 
who may want all the items the 
menu those who may want different 
items. These conclusions are reasoned 
from the formula: 
where elapsed time; lead 
time, the servicing time the first 
person the line; the place 
order the patron the line, and 
the average servicing time. The au- 
thor gives this formula the justifi- 
cation his principle: the elapsed 
time any person depends the 
place that person the line, plus 
the lead time and the average 
icing time. The use this principle 
and nine others designing cafeteria 
counters will shown another 
article. 


THE MODERN HOSPITAL 


Vol. 90, June, 1958 

*How to make presentees out of absentees. A. 
May.—p. 81. 

*Selective menus needn’t mean extra work. 
G. B. Swenson.—p. 112. 

Vol. 91, July, 1958 

*How make the most fabricated foods, 
L. H. Kotschevar.—p. 98. 

*Dish machines can wash more than dishes, 
R. A. Smith.—p. 102. 


Absenteeism. Methods controlling 
and reducing absenteeism are detailed. 
Good records should 
through publication employee bul- 
letins, notices boards, individual 
congratulations, and on. Incentive 
plans merit awards are also effec- 
tive motivating employees toward 
the achievement good attendance 
records. Granting cumulative 
leave, good supervisory training and 
development, and individual interpre- 
tation the causes any one em- 
ployee’s chronic absences are good 
attendance insurances. Proper divi- 
sion responsibility, annual wage 
surveys, good working conditions, in- 
surance, recreation, pension and re- 
tirement programs well hospital 
discounts, Social Security, and income 
tax service programs will all aid 
reducing absenteeism. Sick 
paid holidays, vacations, and remuner- 
ation for overtime should carefully 
defined for all workers. Use disciplin- 
ary clauses collective bargaining 
agreements direct curtailment. 
And, use the department supervisor, 
personnel department, and employee 
health service the 
problem. 

Selective Cycle Menu Cuts Cost. 
method using selective menus 
reported. was developed recently for 
serving patients and employees 
regular diets and for serving patients 
modified diets. master, selective 
menu was developed which 
basic foods listed one column. Each 
these foods has number which 
becomes code for writing the modified 
diet. Using this basis, another 
master selective menu prepared for 
the low-sodium and bland diets. All 
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NEW KRAFT GELATIN DESSERTS 
refreshingly like the natural fruit 
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made 


for your food service! 


exceptional flavor, color, clarity 
dissolves quickly and sets fast 
tender texture that patrons like 
holds well for long periods 
package color identifies flavor 
package easy inventory 


Kraft has developed whole new 
family finer-flavored gelatins for 
you. Each the varieties has the 


delicious taste ripe fruit, bright 
natural color and sparkling clarity. 

They have been specially formu- 
lated give superior results all 
your quantity recipes—whether salads 
desserts, appetizers entrees. 

Now you can order these fine yet 
economical gelatins your Kraft 
man’s regular call. 


new easy-open 
package 
STRAWBERRY 
CHERRY 
RASPBERRY 
LIME 
LEMON 
ORANGE 


1 ib. 8 oz. 
and 4 Ibs. 8 oz. 


PIE FILLINGS PUDDINGS 
CHOCOLATE BUTTERSCOTCH 
LEMON VANILLA 
These profitable-to-use products have been 
formulated quality standards for quantity 
needs. oz. and lbs. Lemon—1 lb. oz. 


and lbs. 
KRAFT FOODS 


Div. National Dairy Products Corp., 500 Peshtigo Court, Chicago 
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Nutrition 

Health and 
Disease 


NEW 
EDITION 


Cooper, Barber, Mitchell 
and Rynbergen 


The new 13th Edition this recog- 
nized classic presents nutrition 
principles and practices they reflect 
the latest thinking, with suggestions 
for putting this information work. 
Special emphasis given the 
nurse’s role promoting better 
nutrition implementing the thera- 
peutic regime. 

Brought into line with the 1958 
Recommended Daily Dietary Allow- 
ances and completely reset, the 

entire text has undergone extensive 
revision and much new material and 
many new charts have been added. 
Food and the Public Health, com- 
pletely new chapter, gives concise 
review the latest information 
food-borne infections, food poisoning, 
spoilage, deterioration and modern 
methods food preservation. new 
chapter, The Patient and His Nutri- 
tional Problems, considers such 
challenges psychologic adjustment, 
long-term illness and teaching oppor- 
tunities. Subsequent chapters 

diet relation specific disease 
conditions have been thoroughly 
revised, and formulae and directions 
for preparation new high-caloric 
tube feedings are given. 

Part pruned for increased 
ciency, includes new gluten-free and 
other recipes. Out-of-date tables 
Part have been replaced and new 
table sodium and potassium content 
foods and seasonings added. The 
bibliography has been carefully 
selected and refreshed guide sup- 
plementary reading both general 
references and more specific readings. 
Questions for study have likewise 
been revised. 


About 700 Pages, 144 Illustrations 
and Color Plates 


New 13th Edition, 1958 $6.00 


LIPPINCOTT COMPANY, 
East Washington Square, 
Philadelphia 5, Pa. 


Canada—4865 Western Avenue, 
Montreal 6, P.Q. 


Please enter order and send me: 


NUTRITION 


HEALTH AND DISEASE....... $6.00 


(0 Charge and Bill Me Later 
©) Payment Enclosed 
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food the regular menu which can 
served the modified diets are 
used. Menus are made series 
five, for five weeks. Each given 
series number from one through five. 
Modified diets also rotate every five 
weeks. The cycle menu makes less 
difficult for the chief dietitian stay 
within the budget and also simpli- 
fies food buying and permits more 
rapid and accurate calculation the 
amounts food required, 
calculations are based past ex- 
perience with regard patients’ food 
preference. (This practice 
adapted hospitals.) The cooks’ 
daily work sheet kept after 
used until the next time the same 
menu appears five weeks later. se- 
ries summer menus used during 
months when fresh fruits and vege- 
tables are readily available. con- 
servatively estimated that the cycle 
system selective menus saved this 
hospital $20,000 per year food 


and the menu writing duties 
dietitians were cut hr. per week. 


addition, added employees were 
needed implement the new system. 

Convenience Foods. There in- 
creasing need today for food services 


and industry work together toward 


the common goal bringing the full 
advantages inherent automation 
and convenience foods more rapidly 
into the food service industry. The 
history fabricated meats ex- 
ample this need for 
Fabricated meats have been 
quickly accepted because lack 
information the part food serv- 
ice managers. The direct savings 
fabricated meats were not known, nor 
was the waste uncut, unportioned 
meats ever determined systematic 
way. Thus fabricated meats appeared 
“too expensive.” Another factor 
the slow acceptance these meats 


was that many processors were freez- 


ing their products and then shipping 
them. This was distinct advantage 
for the packer-processor, but too fre- 
quently improper freezing methods 
were used which destroyed texture 
and flavor. The cooking frozen 
meats was not altogether understood, 
either. Research has corrected some 
these errors. However, this does not 
mean food operators should leave 


manufacturers the responsibility for 
testing and proving other products. 


Wash Equipment Dish Machines. 
Many the bulky, unwieldy pieces 


equipment used food service opera- 


tions can cleaned the dish ma- 
chine considerable saving man- 
hours there adequate supervision 
and regulation the operation pre- 
vent breakdown racks and the ma- 


chine. Proper racks for the machine 
must selected and care must 
taken selecting the equipment and 
placing the racks. The author 


gives tips machine washing hood 
filters, grease splashed trays, bussing 
pans, salvaging strainers and pots, 


trays, sheet pans, and small 
pieces equipment that will fit nicely 


inside in. silver rack. 
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PERSONNEL JOURNAL 


Vol. 37, June, 1958 

*How to live with worker cliques. J, D, 
Stanley.—p. 53. 

*Personality differences between leaders and 
non-leaders.—p. 57. 


Informal Work Cliques. Informal 
groups exert influence the perform- 
ance important personnel functions, 
Affected most are: recruitment, 
tion and placement, training, and 
transfer and promotion. worker 
cannot fulfill the role which the group 
expects him, condition mutual 
acceptance will not exist and will 
replaced mutual distrust, dissatis- 
faction with separation the 
worker, and disruption the har- 
mony and the productivity the 
group. insure acceptance the 
new worker, management can: give 
great attention through interviews, 
weighted application 
dramatic performance tests, and the 
advice the foreman, the proba- 
bility mutual acceptance between 
the recruit and the group. Information 
existing groups can valuable 
evaluated, retained, and readily avail- 
able. facilitate transfers and pro- 
motion, this same information 
group characteristics and patterns 
studies which yield such group infor- 
mation involve initial expense, they 
can prove profitable. 

Leaders and 
leaders evidence personality com- 
posite which includes lack responsi- 
bility, defensiveness, hostility, tact- 
lessness, religiosity, neuroticism, at- 
tachment mother figure, and 
authoritarianism. analysis re- 
sponses the Minnesota Multiphasic 
Personality Inventory given con- 
trol group workers and supervisors 
revealed the authoritarian personality 
for non-leaders and the contrasting 
democratic equalitarian personality 
pattern leaders. High-rated super- 
visors had the characteristics nat- 
ural leaders, including: independence, 
helpfulness, belief their own self- 
importance, responsibility, 
ability handle hostility. Leaders are 
aggressive but not hostile. Non-lead- 
ers tended toward passive hostility 
non-cooperation, active hostility. 
Personality characteristics leaders 
are not superficial aspects the 
supervisors’ conceptions how they 
ought behave, but are rooted the 
viduals. This indicates that leadership 
training for supervisors should 
based knowledge the personality 
structures the natural leaders 
given organization, and that realistic 
training should result attitude 
changes required develop such 
leadership. 


RESTAURANT MANAGEMENT 


Vol. 82, June, 1958 


*Ideas from Europe. H. H. Pope.—p. 43. 


Restaurant Tour Europe. The 
author begins series with this article 
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Beta CAROTENE Roche 


WITH VITAMIN POTENCY 
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HIGHLY PURIFIED CAROTENE YELLOW. Beta Carotene Roche carotene the most 
highly purified form available commercially. free other carotenoids, whose variable 
color values and lower vitamin potencies often cause trouble food processing. Food 
manufacturers use beta carotene Roche for natural yellow color without any tinge 
green red. Beta Carotene Roche better product make good food products better. 


SAFE AND SURE. Beta carotene one nature’s own coloring agents. 
belongs foods. Even though pure beta carotene has always been considered 
harmless, Hoffmann-La Roche usual took nothing for granted. During the 
past three years, our laboratories conducted extensive acute and chronic toxicity 
tests which clearly demonstrated the safety Roche beta carotene when 
was administered massive doses test subjects over long periods. 


BETA CAROTENE ROCHE represents the peak purity and uniformity. 
Derived from citral obtained from lemon grass oil other natural products, 
and produced new scientific process, the Roche product identical chemi- 
cally and biologically (as provitamin with beta carotene nature makes it. 


BETA CAROTENE ROCHE not coal tar color! does not contain coal tar 
nor any way derived from coal tar! coal tar constituent introduced 
into the molecule during the Roche process. 


Since beta carotene Roche gives safe yellow color with vitamin activity 
(inherently included), preferred margarine manufacturers and other 
food processors. this time, there are forms the product available for 
use consumers. you wish answers your questions about this safe food 
color, suggest that you write for free copy “The Story Nature’s Yellow 
Beta Carotene.” For food processors technical information and samples 
gladly sent request. 


VITAMINS COME RIGHT FROM ROCHE 


Vitomin Division ROCHE NUTLEY 10, NEW JERSEY 
2-5000 New York: OXford 5-1400 
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for the privilege ex- 
hibiting our 
line fine paper table 
appointments your 
convention. 


think you'll par- 
ticularly interested 
our diet cards and holi- 
day items; have fur- 
nished them with pride 
your profession for 
over quarter cen- 
tury. 

We'll try serv- 
ice. Your interest our 
place mats, dessert 
doilies, menu cards 
menu covers and inserts 
and, fact, all manner 
paper tray needs will 

receive prompt 
attention. 


Welcome 
Booth No. 317 


look forward 


seeing you! 


Aatell 


3360 FRANKFORD AVE. 
PHILADELPHIA 34, PENNA. 


Offices 
All Principal Cities 


new developments modern Euro- 
pean food service. Practical informa- 
tion labor-saving techniques, equip- 
ment, layout ideas, merchandising, and 
decor are given. Countries covered 
this first article include Ireland, Great 
Britain, Denmark, and Sweden. The 
next issue will cover establishments 
visited Finland, Germany, Switzer- 
land, and France. Pictures opera- 
tions some the famous volume 
restaurants are shown: Lyons Corner 
House London, the A.B.C. Smorre- 
brod cafeteria Copenhagen, the 
chain restaurants Malmo and 
Stockholm. 


SCHOOL LUNCH JOURNAL 


Vol. 12, June, 1958 
*Vary nutrition learning with each age group. 
J. Molloy.—p. 32. 


Principles Nutrition Program. 
program developed for use the 
schools, certain principles were de- 
veloped further the advancement 
good nutrition factor better, 
healthier living. (a) Each assroom 
teacher should teacher nutri- 
tion with the challenge developing 
functional program the classroom. 
(b) The nutrition program should 
planned one through the grades, giv- 
ing needed continuity and content 


experiences the different age levels. 


(c) Nutrition education should in- 
troduced the beginning phases 
the child’s school experiences. (d) 
The program should based the 
nutritional needs the school com- 
munity. (e) The program should 
planned include carry-over experi- 
ences into the home. (f) The program 
should action program, provid- 
ing learning through activities and 
actual experiences. 


VOLUME FEEDING 


MANAGEMENT 


Vol. 10, June, 1958 

*Instant milk: low cost cooking aid.—p. 16. 

*Create flavor appeal with sour cream.—p. 20. 

*How to buy blueberries. R. A. Seeling.—p. 36. 

*Steam pressure cookers.—p. 48. 

*How to test floor finishes with black light.— 
p. 52. 

*Dishware usage: an experiment. S. Ernest.— 
p. 56. 

Vol. 11, July, 1958 


| *Teaching sanitation to personnel on the job. 


H. S. Fischbach.—p. 8. 


| *Rapid growth calls for tight controls.—p. 10. 


*Limes pep up appetites.—p. 28. 
Layout and equipment ideas. How to plan a 
small kitchen. O. Webber.—p. 39. 


| *Product development: report — dishwashing 


machines.—p. 44. 


Instant Milk. Nonfat dry milk 
one product that nursing homes can 
use satisfy nutritional standards 
while paring costs. High valuable 
nutrients and low calories 
simple prepare and stored easily. 
Added recipes ordinarily using 
water, instant milk boosts nutrient 
content. And, adding additional 
the milk crystals every 
reliquefied quart nonfat dry milk 
increases the nutrient content per 
cent beyond whole milk. The dry milk 
sold 50- and 25-lb. packages and 


5-lb. bags, packed eight the cage, 
Five recipes, including poultry, ep. 
trées, desserts, and toppings, are given 
with this article. 

Sour Cream. Sour cream 
gourmet touch all types dishes 
from appetizers desserts. Ragout 
veal and Swedish meat balls are 
hanced sour cream, are beef 
Stroganoff and paprika 
has many spooned uses: topping 
garnish hot tomato juice, 
jellied consommé, clear creamed 
soups. Stewed and fresh fruits well 
with sour cream, and topping 
vegetables, such the baked potato, 
superb. Five recipes including 
sour cream salad dressing, pie, and 
entrées are given. 

Buying Blueberries. few 
berries come the market May, 
and few are still around Septem- 
ber, but the big season for bluberries 
from June August. The berries 
should bought plump, clean, dry 
and free from leaves and trash. They 
should fairly uniform size and 
deep, full color throughout the 
lot. Ripeness indicated the color 
which may light blue dark blue 
blue-black. They may covered 
with more less bloom depending 
the variety. Freedom from moisture 
essential good quality. Fruit should 
neither green nor too ripe. Over- 
ripe fruit has dull, lifeless appear- 
ance and often soft and watery. 
U.S. standards have been developed 
for blueberries for fresh use. Berries 
vary price according size, the 
larger berries bringing 
price. Four main sizes are 130 
per box; 130 190; and, 190 and over. 
the less category, some re- 
cently developed varieties count 
fewer the half pint. The berries are 
highly perishable and should used 
soon possible after purchase. 
Refrigerate 31°F., with relative 

Steam Pressure Cookers. There are 
several factors consider selecting 
pressure cooking equipment for 
operation. The first the steam 
source. dependable steam sup- 
steamer the best selection. Very 
often, however, steam regulatory 
reducing devices must used con- 
junction with equipment insure cor- 
rect, uniform pressure. outside 
steam supply not available the year 
appliances are used the opera- 
tion, self-contained steam-generating 
cookers may used. Select the steam 
equipment considering volume, the 
number employees the kitchen, 
and whether men women will use it. 
Automatic controls, safety devices, 
and great variation design make 
purchase more difficult. The vast im- 
provements cookers seen the 
trend toward shallow pans, which may 
used directly for serving the 
cafeteria steam table. The pans permit 
faster, more even cooking and help 
retain better appearance. They 
allow flexibility loading and elimi- 
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HEINZ Cream Tomato Soup 


One Great-Tasting Heinz Soups 
ding a 
e, and 


blue- Then you serve Heinz Cream Tomato Soup you’re assured HEINZ 


May, pleasing even the poorest eaters. Everyone knows and CHEF-SIZE SOUPS 
likes the better taste Heinz Cream Tomato Soup. It’s 

Heinz offers you popular soups add variety and appeal Chicken Noodle Beef 
your menu. All are prepared Heinz Master Chefs from highest- Chicken Vegetable Bean 
color quality ingredients. serving Heinz Soups you cut kitchen 


waste. You avoid leftover losses, save labor costs. 
vere 
And preparation quick and easy. Split Pea Chicken Gumbo 


cost control. Order Heinz Chef-Size 


Soups next time your salesman calls. 
erries 


the CONDENSED 
CREAM Minestrone Vegetable Beef 


TOMATO You Know It’s Good Cream Celery 


Because It’s Heinz 


are 
used 
chase. 
lative 


Chicken Rice Genuine Turtle 


Cream Mushroom 


Turkey Noodle Cream Pea 
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More profits soups 
with portion-control 


Kraft Soup Bases 


Kraft Soup Bases give you these four big advantages: 


Economical—One-step preparation 
—timesaving, waste. expen- 
sive labor preparing soup stock. 
High Quality— Uniform high quality 
assured rigid controls through 
every step production. 


Profitable—Exact portion control 
eliminates guesswork costs—you 
know your profits the penny! 
Versatile— Make superb soups. Bring 
out flavor foods—effective 
enricher soup stocks, 


POPULAR VARIETIES 


Chicken Base— Made from freshly 
roasted chicken and other choice in- 
gredients. Makes delicious soup, 
also adds flavor chicken dishes. 
1-lb. jars. 

Base with Chicken Fat—Made 
with real chicken fat. Use for soup, 


for enriching your own soup stocks. 
jars. 


AGRICULTURE 


KRAFT FOODS COMPANY 
500 Peshtigo Court Chicago 90, Illinois 


Kraft Chicken Base and 
Base with Chicken Fat 
inspected U.S 
Dept. Agriculture. 


The Nation’s Taste Your Best Buying Guide 


Soup Base Flavored with Beef Extract 
from finest beef extract, 
monosodium glutamate, beef fat and 
seasoning. Fine for seasoning meats, 
1-lb. jars. 


Onion Soup Base—Delicious onion 
soup made from carefully seasoned 
base and select onion flakes, toasted 
golden brown. 8-oz. jars. 


KRAFT 


Foods Company 


INSTITUTIONAL 
DIVISION 


nate the need for strenuous 
The automatic controls primarily saye 
fuel. Body types are three 
price ranges: most expensive, stain- 
less steel; medium price, stainless 
steel and carbon steel; most inexpen- 
sive, all carbon steel. Steam pressure 
cookers today are fast, easily-operated, 
and very profitable and practical 
small-batch cooking. 

Testing Floor Finishes. Floor fin- 
ishes can tested systematically 
using black light—an invisible light 
that illuminates special finish 
the floor. The special floor finish 
required for the test and applied 
just ordinary finishes are. The 
black light comes from tubes that are 
the same size ordinary fluorescent 
light tubes. The tubes may mounted 
portable fixture with long cord 
plugged into any 115-volt outlet. The 
operator tests the finish walking 
over the floor area with the lamp. 
Testing should done when the area 
can darkened. The black light test- 
ing method for floors enables you 
find wear patterns and determine 
the average time takes for wear 
occur and also allow for the setting 
schedules for patching and re- 
coating jobs. 

Dishware Usage. The change 
melamine dishware well known 
New York hotel was made after 
interesting two-year study dish 
use and handling relation the 
operating problems high volume 
hotel coffee shop. The study was be- 
gun with the desire find way 
cut dish replacement costs and elimi- 
nate some the clatter. detailed 
record dishware performance 
the coffee house was kept for year. 
Then complete new stock mela- 
mine dishware was put into use and 
similar record kept its perform- 
ance. Approximately the same number 
meals were served both years. 
Several brands melamine were 
used. Data relating durability, 
breakage, and cleanliness were care- 
fully compiled. All hostesses kept 
written records both customers’ and 
employees’ reactions. The first period 
showed melamine way ahead break- 
age: replacements for regular dish- 
ware numbered 9345; replacements 
for the melamine numbered 2705. Em- 
ployee and customer acceptance was 
excellent. result this study, 
the management decided continue 
using the melamine ware the coffee 

On-the-Job Teaching Sanitation. 
15-hr., week-long program sani- 
tation sponsored Denver health 
groups and offered employees 
Denver’s volume 
ments. The training given the 
establishment whenever possible and 
the course stresses the points which 
management leans heavily. Sub- 
jects included this training course 
are: review restaurant code and 
inspection sheets the city, personal 


hygiene, bacteria, insect and rodent 


control, proper 
dures, cleaning, and sanitizing. The 
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the patient 
becomes 


problem 


belong 
the daily diet 


Bananas are just the food included the diet the patient who needs 
lose weight. They stave off hunger pangs and give that “filling feeling.” And the “feeling” 
lasts for bananas have staying power high among non-fatty foods. 


Better yet, banaras satisfy without fattening, for medium banana contains only calories. 
(U. Department Agriculture Handbook No. Composition Foods.) 


Bananas are also rich taste appeal and per calorie contain more than their quota 
most the vitamins lacking many weight-reducing diets. 


high appetite satisfaction— 


Help your patient EASIER WEIGHT CONTROL only calories medium banana... 
and they satisfy! 

Help your patient GREATER VITALITY Vitamins and niacin every banana. 
Help your patient BETTER DIGESTION smooth, bland, bananas contain helpful 

pectins and non-irritant fibers. 

And why not HELP YOURSELF BANANA they taste good. 


UNITED FRUIT COMPANY, Pier North River, New York New York 


1S 


“CUSTOM-BILT 


MEANS THE SAME EVERYONE... 


FOOD SERVING EQUIPMENT 


When anyone sees 
your specifications, knows you are recom- 
mending the best! Modern design, versatile 
use, and dependable performance, this 
the high quality line food serving equipment. 


For capable layout and specification assistance, 
consult your ‘‘Custom-Bilt Dealer 
today. Thoroughly qualified training and ex- 
perience, specialist the planning and 
equipping efficient food serving facilities. 
Whatever the project your boards, whether 
school, hospital, hotel, restaurant, church 
industrial plant, let him assist you laying out 
the food service operation. 


National Award Winning Installations 


EQUIPMENT COMPANY 


“CUSTOM-BILT SOUTHERN” DEALERS: ALABAMA, BIRMINGHAM—Vulcan Equip. Supply Co.; MOBILE 
—Mobile Fixture Co. ARKANSAS, LITTLE ROCK—Krebs Bros. Supply Co. FLORIDA, DAYTONA BEACH— 
Ward Morgan Co.; JACKSONVILLE—W. H. Morgan Co.; MIAMI—J. Conkle, Inc.; ORLANDO—Turner-Haack Co.; 
ST. PETERSBURG—Staff Hotel Supply Co.; TAMPA—Food Service Equip. Co., Inc. GEORGIA, ATLANTA— 
Whitlock Dobbs, Inc. ILLINOIS, PEORIA—Hertzel’s Equip. Co. INDIANA, EVANSVILLE—Weber Equip. Co.; 
INDIANAPOLIS, MARION—National China Equip. Corp. DES MOINES—Bolton Hay. KENTUCKY, 
Co. LOUISIANA, NEW ORLEANS—J. Waterman Co., Inc.; SHREVEPORT 
—Buckelew Hdwe. Co. MICHIGAN, BAY CiITY—Kirchman Bros. Co.; DETROIT—A. J. Marshall Co. MINNESOTA, 
Co.; ST. PAUL—Joesting Schilling Co. MISSOURI, KANSAS 
inc.; ST. LOUIS—Southern Equipment Co. MONTANA, BILLINGS—Northwest Fixture Co. NEBRASKA, 
OMAHA—Buller Fixture Co. NEW YORK, ALBANY—Lewis Equip. Co. NORTH CAROLINA, ASHEVILLE— 
Asheville Showcase & Fixture Co.; CHARLOTTE—Hood-Gardner Hotel Supply Corp. NORTH DAKOTA, FARGO— 
Fargo Food & Equip. Co. OHIO, CINCINNATI—H. Lauber & Co.; CLEVELAND—S. S. Kemp Co.; COLUMBUS— 
General Hotel Supply; TOLEDO—Rowland Equip. Co.; YOUNGSTOWN—W. C. Zabel Co. OKLAHOMA, TULSA— 
Goodner Van Co. PENNSYLVANIA, ERIE—A. F. Schultz Co.; PITTSBURGH—Flynn Sales Corp. SOUTH 
CAROLINA, GREENVILLE—Food Equipment Co. TENNESSEE, CHATTANOOGA—Mountain City Stove Co.; 
KNOXVILLE—Scruggs, Inc.; MEMPHIS—House-Bond Co.; NASHVILLE—McKay Cameron Co. TEXAS, CORPUS 
CHRISTi—Southwestern Hotel Supply, Inc.; SAN ANTONIO—Southwestern Hotel Supply, Inc. UTAH, SALT 
LAKE CITY—Restaurant & Store Equip. Co. VIRGINIA, RICHMOND—Ezekiel & Weilman Co. WEST VIRGINIA, 


CLARKSBURG—Parson-Souders Co. WISCONSIN, MILWAUKEE—S. J. Casper Co. CUBA, HAVANA—Equipos 
de Bar y Cafeteria, S. A. 
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Denver health agencies supply audio 
visual aids, laboratory facilities, 
cussion leaders, and guide the develop- 
ment the curriculum this pro- 
gram. 

Controlled Growth. hospital can 
handle the pressures rapid expan- 
sion well organized, tightly con- 
trolled purchasing procedures are 
force; layout designed mini- 
mize food handling; and work-flow 
patterns are flexible, yet 
West Coast university hospital found 
these facts true when, over 
four-month period, patient meals in- 
creased per cent new facilities 
came into use. facilitate control, 
the job the food service manager 
charge the personnel cafeteria 
and the public coffee shop was empha- 
sized and strengthened. The chef’s 
position was eliminated and the princi- 
pal cook was put under the assistant 
principal senior 
sion. She, turn, was given executive 
control and continuous training for 
closest contact with personnel and 
knowledge facilities. She re- 
sponsible for planning menus. The 
senior dietitian was given responsi- 
bility for therapeutic diets. this 
hospital per cent the patients are 
therapeutic diets; per cent 
which are one six standardized, 
modified diets. 

Limes. Florida limeade, fluffy lime 
frosting, lime butter fish sauce, and 
Florida lime pie are only few the 
article. Large, seedless Persian limes 
from Florida are their best 
summer months through September. 
Many operators use limes boost 
sales long drinks and perk 
orange and tomato 
punches, cola drinks, and ice tea. 
the dessert list, snow-white layer cake 
with fluffy lime icing, sunshine cake 
with lime-flavored dessert sauce, and 
lime whip with 
peaches are sure-to-please. 


Dishwashing Machines. There are 
some new innovations dishwashing 
machines and modifications 
basic, familiar design, which will 
available soon. One, basic single- 
tank, rackless conveyor machine which 
going into production this fall 
designed expand meet future 
needs. Unit construction design per- 
mits the addition second and/or 
third tank section. 
pacity machines are now available 
with electric gas-operated final 
rinse boosters built into 
cabinet. Some new machines will have 
cornerless assembly construction, self- 
draining tanks, and easier access for 
cleaning and repairs. They will also 
built for fast, easy strip-down with- 
out the use tools. Simplification and 
grouping together controls and 
gauges many lines will make them 
much easier operate. When buying 
machine, consider the type and 
gauge metal used; standard acces- 
sories and extra charges for special 
accessories; and type construction 
—interior and moving parts. 


Quality 


The American Dietetic Association 


More hospitals are using 
more and more Flex-Straws 


wanted straw that was safe 


(Flex-Straws are there’s never any danger broken glass.) 


Hospitals wanted straw that would offer their patients added cleanliness 


(Flex-Straws are single service... they’re always fresh daisy.) 
Hospitals were looking for straw that was convenient and efficient. 


Flex-Straw’s unique bending action eliminates lost motion patient bed 


adjustment Flex-Straws are disposable too. 


Hospitals were looking for new ways economize 


(Hospital tests prove using Flex-Straws more economical than using breakable 


tubes.) Hospitals found the answers using... 


2040 Broadway 


refer Santa Monica, Calif. 
HOSPITAL PURCHASING FILE 
for listings and prices 
CANADIAN DISTRIBUTOR: INGRAM BELL LTD. 
TORONTO, MONTREAL, WINNEPEG, * NAME 
CALGARY, VANCOUVER HOSPITAL 


Please send samples and literature 


FLEX-STRAW Co. Int’l. 


2040 Broadway Santa Monica, California 
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About Your Annual Meeting—October 21-24. 


Philadelphia—Twixt the Schuylkill and the Delaware 


SPEAKING 

event importance draws ex- 
perts just magnet picks pins. 
And speaking magnets, it’s won- 
der the program for the Annual Meet- 
ing discloses the names many 
distinguished guest speakers. Long 
familiar members working the 
many areas dietetics, nutrition, 
education, and communications are 
the following guests and others men- 
tioned previous issues the 
JOURNAL. hope find time 
hear many them. Their messages 
will value your professional 
life. 


* * * * * 


Nevin Scrimshaw, Ph.D., M.D., 
Regional Advisor Nutrition the 
Pan American Sanitary Bureau, and 
Director, Institute Nutrition 
Central America and Panama. Dr. 
Scrimshaw will discuss nutritional ad- 
vances the international level. 

Harold Williams, Ph.D., Pro- 
fessor and Head Cornell Univer- 
sity’s Department Biochemistry 
and Nutrition Ithaca, New York. 
Dr. Williams’ talk will reveal the in- 
quirements with vitamins 
mones. 

Franz Ingelfinger, M.D., Mas- 
sachusetts Memorial Hospitals, Bos- 
ton. Dr. Ingelfinger Chairman 
the Committee Diet for the Treat- 
ment Gastrointestinal Disorders 
and will report the progress this 
joint committee formed the Ameri- 
Medical Association and The 
American Dietetic Association. 

John Browe, M.D., Director, Bu- 
reau Nutrition, Department 
Health New York State, Albany. 
Dr. Browe will offer information 
nutrition programs designed fit 
changing health needs. 

Mark Hegsted, Ph.D., Associate 
Professor Nutrition Harvard 
University’s School Public Health. 
Dr. Hegsted will discuss the opportuni- 
ties and problems nutritionists who 
are concerned with dietary surveys 
and their correlation with disease 
conditions. 

Elizabeth Handy, the Food Dis- 
tribution Division the U.S.D.A.’s 
Agricultural Marketing Service. Miss 
Handy will conduct special session 
school lunch which will consider 
the questions the practical adminis- 
tration school lunch programs and 
the place the dietitian school 
lunch. 

John Bunting, business economist 
the Federal Reserve Bank Phila- 
delphia. Mr. Bunting’s talk will review 
the current business environment and 
the economic conditions which affect 
food service operations. 

Paul Haun, M.D., Director Psy- 


chiatric Education for the State 
New Jersey’s Department Institu- 
tions and Agencies. “special- 
interest” session, Dr. Haun will review 
conditions mental hospitals this 
country. 

George Anderson Dudley, Ander- 
son, Yutzy, public relations consult- 
ants New York City. Mr. Ander- 
son’s talk will stress the importance 
communications the lives 
professional people. 


COLORFUL JAUNTS 


THE PENNSYLVANIA STATE UNIVERSITY 


cross-country motor excursion 
The Pennsylvania State University 
planned for Saturday, October 25. You 
will tour one the leading home 
economics departments the country, 
visit food research and nutrition re- 
search laboratories, and the cottage 
for human nutrition research. You 
will see the Armsby Calorimeter, the 
only respiration calorimeter opera- 
tion today which being used for 
human studies energy. 

You will taken through the food 
service department with its new stores 
building, experimental kitchens, at- 
tractive new residence halls, and 
modern facilities the student union. 

Your tour will also lead you the 
Department Institution Admin- 
istration and Hotel Administration. 

Your conveyance, Greyhound bus, 
will leave The Benjamin Franklin 
Hotel a.m., stop for breakfast 
Howard Johnson restaurant the 
Pennsylvania Turnpike, arriving 
the University 11:30. Lunch will 
eaten the Hetzel Union Building, 
afternoon tea the Home Economics 
Building. You will leave the Univer- 
sity 5:30 p.m., have dinner the 
Lewistown Hotel route, and reach 
Philadelphia midnight. 

Cost for round-trip bus will $8. 
Advance reservations will required, 
and form will mailed you 
September. 


PENNSYLVANIA 


Two overnight tours the pic- 
turesque Pennsylvania Dutch country 
near Philadelphia will available. 
One will leave Sunday, October 19, 
return Monday, October 20; the 
other scheduled for Friday, October 
24, and will return Saturday, October 
25. 

Gray Line will guide you these 
tours, during which you will see many 
places historical interest. visit 
itinerary. 

One your stops will Penn- 
sylvania Dutch farm. you should 
see some strange “art work” the 
barn, don’t think you have found 
undiscovered artist. Actually these 


paintings are “hex” signs which the 
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Pennsylvania Dutch farmers paint 
their barns protect their farms 
from evil spirits. 

Perhaps the farmer’s wife will 
share with you some her old family 
recipes for such Pennsylvania Dutch 
favorites shoo fly pie, schwenk- 
felder, and scrapple. 

The group rate this tour will 
$26.60 per person based two 
room; single accommodations will 
$28.60. Advance reservations must 
made for either tour. form will 
mailed you September. 


HOSPITAL VISITS 


Arrangements have been made for 
visits several hospitals Phila- 
delphia during the Annual Meeting. 
Here your chance see how other 
dietitians solve their problems. 

tentative schedule has been made 
for these tours and listed below. 
However, precise information will 
given you publicity letter which 
will mailed before the meeting. 

Visits have been planned Jeffer- 
son Hospital October and 
3:30 p.m.; Lankenau Hospital 
noon; Philadelphia General Hospi- 
3:30 p.m., and Norristown State 
Hospital October and 10:30 
a.m. noon. 

Plan participate some these 
tours during your stay Philadelphia. 
They will add the rich store 
knowledge you will gain from the 
Annual Meeting. 

P.S. Don’t forget the 
Bermuda which you can take im- 
mediately following the Annual Meet- 
ing. Check the June issue the 
JOURNAL for details. 


OLD FRIENDS AND NEW 

Our exhibitors’ forthright efforts 
enhance the qualities their many 
wonderful products remind little 
the “art friendly persuasion.” 
Not unlike the Quaker friends who 
were originally Philadelphia, ex- 
hibitors will display their own brand 
informative, helpful virtue when 
you visit their booths learn the 
facts about their wares. addition 
their friendly, persuasive talk, 
enjoy many attractive displays, 
discover new printed aids litera- 
ture and take-away pamphlets, and 
enjoy the samplings favorite and 
new foods. 

Most important though, the air 
courteous, friendly persuasion and 
good spirits sure everywhere. 
plan come, join in, and have fun. 

* ok * * * 


Bernard Food Industries, 
porated will display “Bernalac,” low- 
sodium dairy food supplement avail- 
able four flavors. 


af 
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YOUR APPLICATION PROMPTLY 


Application for Housing Accommodations 
THE AMERICAN DIETETIC ASSOCIATION 


Philadelphia October 21-24, 1958 


For your convenience making hotel reservations for the coming meeting THE AMERICAN DIETETIC 
ASSOCIATION October 21-24, 1958 Philadelphia, hotels and their rates are listed below. Use the form 
the bottom this page, indicating your first, second and third choice. Because the limited num- 
ber single rooms available, you will stand much better chance securing accommodations your 
choice your request calls for rooms occupied two more persons. All reservations must 
cleared through the Housing Bureau. ALL REQUESTS FOR RESERVATIONS MUST GIVE 
DEFINITE DATE AND HOUR ARRIVAL WELL DEFINITE DATE AND APPROX- 
IMATE HOUR DEPARTURE, ALSO NAMES AND ADDRESSES ALL PERSONS WHO 
WILL OCCUPY RESERVATIONS REQUESTED MUST INCLUDED. 


Hotel Single Double Twin Suites 
BARCLAY 10.00 14.00 30.00 
JOHN BARTRAM 4.50 7.50 9.00 25.00 
BELLEVUE-STRATFORD* 8.00 12.00 12.00 30.00 
BENJAMIN-FRANKLIN* 7.00 10.00 14.00 30.00 
DRAKE 7.00 10.00 13.00 20.00 
ESSEX 4.50 7.00 9.00 22.00 
NORMANDIE 5.00 7.00 8.00 18.00 
PENN SHERWOOD 6.00 10.50 10.50 15.50 
ROBERT MORRIS 5.00 8.00 9.00 
ST. JAMES 4.75 7.00 7.50 15.00 
SHERATON 8.50 13.00 15.00 30.50 
SYLVANIA 5.50 9.50 9.50 20.00 
WARWICK 11.00 14.00 14.00 22.00 

(*) Headquarters hotels 


the event that the hotel room rate structure changed prior the above convention these rates 
will changed accordingly. 


ALL RESERVATIONS MUST RECEIVED PRIOR TO: September 20, 1958 


American Dietetic Assn. Housing Bureau 

Convention Visitors’ Bureau 

Penn Square Bldg., Juniper Filbert Sts. 

Philadelphia Pa. 

Please reserve the following accommodations for: THE AMERICAN DIETETIC ASSOCIATION Convention 
Philadelphia, October 21-24, 1958. 


Single Bedded Twin Bedded 
Other Type 
Second Choice Hotel 
Third Choice Hotel 
hour 


THE NAME EACH HOTEL GUEST MUST LISTED. Therefore, please include the names 
both persons for each double room twin bedded room requested. Names and addresses all 
persons for whom you are requesting reservations and who will occupy the rooms asked for: 


Requesting Reservations 
the hotels your choice are unable accept 


Name your reservation the Housing Bureau will make 
Address good reservation possible elsewhere provided 
all hotel rooms available have not already been 
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The Ralston Purina Company booth 
will offer helpful dietary and teaching 
materials visitors well new 
allergy recipes for use quantity 
and family-sized cooking. 

Heinz Company will again 
distribute its nutritional and quantity 
recipe material. booklet “Recipe 
Treasures” for soft and bland diets 
will one the main “give-aways.” 

The Smithfield Ham and Products 
Company will demonstrate new uses 
for “Amber Brand Deviled Smithfield 
agent perk institutional menus. 

Processed Apples Institute, Inc. will 
present new quantity recipe material, 
and chilled apple juice will tap 
refresher for thirsty visitors. 


The American Dietetic Association 


California Prune Advisory Board 
will show tested quantity recipes using 
prunes give new flavor and interest 
dishes. Consumer recipes and nutri- 
tion information will also available. 

Klenzade Products, Incorporated 
feature number new special- 
ized all-nylon food service brushes, 
well line food service deter- 
gents and sanitizers. 

Wear-Ever Aluminum, will pre- 
sent information on, and samples of, 
under-counter bins. Its new “Fresh- 
roast and bake pan, table 
top trunnion, and O’Brien 
Matic” fruit and vegetable cutting 
machine which operates hydraulic 
pressure will also view. 

Savory Equipment, Inc. will show 


For 


avoid 
food service 


there’s substitute for 


Savory’s automatic toasting operation 
makes food service faster, easier and 
more economical because there’s 
wait for loading—no delay toast 
delivery. 


hospitals, schools institutions 
where rigid meal schedules must 
maintained, Savory toaster keeps 
pace with demand providing 
slices fresh hot toast every 
minute. 


—and Savory toasters are sturdy and 
easy clean, too. Made gleaming 
stainless steel, serve you for 
years. 


Ask your Kitchen Supply Dealer for 
details, write: 


EQUIPMENT, 


INCORPORATED 
120 Pacific St., Newark, 
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its new “Thermo-Disk Heater,” 
electrical appliance for heating 
disks cast aluminum which, when 
placed plate holders, will keep food 
warm for hr. 

Heublein, Inc., will have array 
tempting snacks hand and will 
present display “Maltex” and 
“Maypo” oat cereal; new barbecue 
sauce; other 
products. 

Hilker Bletsch Company will fea- 
ture its new instant lemon powder 
made from dehydrated lemon juice 
with artificial color flavor added, 
The product recommended for pies, 
puddings, and sauces. 

The Keyes Fibre Company, maker 
molded pulp and plastic products, 


will present new line “Color- 
Craft” serving trays four patterns, 


addition, “Kys-ite” trays 
and tableware will featured. 

The Cling Peach Advisory Board 
will serve visitors California clings 
and fruit cocktail. New recipes for the 
uses these fruits will available 
visitors. 

International Minerals Chemical 
Corporation, will 
Quik,” basic white sauce mix. New 
service literature for 
“Sauce-Quik” and will 
distributed. 

The John 


Oster Manufacturing 
will 


show the 


“Oster” stainless steel container with 


measuring cup cover that fits the 
base any model “Osterizer” lique- 
fier-blender. “Oster” massage 


will also shown. 


The Paper Cup and Container Insti- 


tute, will display hot and cold 


drink cups, dishes, food containers, 
portion cups, and plates. 

Cramore Fruit Products, Inc. will 
show its fruit base crystal “Cramores” 
which, after mixing with water, 
used the same manner and propor- 
tion squeezed, fresh juice. 

Molded Fiber Glass Tray Co. will 
unveil its new wedge-shaped cafeteria 
tray which, said, will permit 
per cent more people served 
the same area. The front lip the 
new “Space Saver” tray flattened 
that the diner can find comfortable 
place rest his forearms while eating. 

Frick, Inc., Dispensator Divi- 
sion, will feature new, easy-moving 
tray carrier for transporting loaded 
dinner trays patients, 
exhibit mobile equipment for most 
types food service. The tray carrier 
available partly entirely enclosed 
and sizes for trays. 

Knouse Foods Inc. will display- 
ing their Lucky Leaf Fruit Pie Fill- 


ings and suggesting ideas for their 


use easy-to-prepare desserts, other 
than pie. new fruit combination, 
Lucky Leaf Apple Cranberry Sauce, 
will also available for sampling. 
Multi-Counter Mfg. Co. will exhibit 
counting devices for taking census 
selective menus and special diets. 
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the man with 
the Lily Plan 


goes through 


the 


These recent Lily developments help you speed serv- 
ice—with less effort, less cost. 
The Man With The Lily Plan tackling can 
help drop your costs minimum. Such unrelenting efforts 
have provided volume feeders with cost-conscious team new 
products, plus important improvements proven products. 

For example, Lily* place settings (shown kit) offer all 
kinds economies—from soup nuts. They’re completely 
disposable, thus eliminating labor costs involved scraping, 
washing, drying and storing. They also eliminate need for 
dishwashers, expense maintaining them, and additional cost 
hot water, soap and detergents. 

Simplify service, lighten trays 


Lily place settings provide matched service for nearly 


every food and beverage your master menu. They re- 
quire less storage space, eliminate the expensive problem 
breakage, cut time and effort involved bussing. Lily 
paper service also simplifies serving and after-service. 

Volume feeders all kinds use Lily place settings 


Result: New products that offer new economies 
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save valuable time, and reduce fatigue caused carrying 
heavy, dish-laden trays. 
New Lily exclusive 

Lily offers three sizes molded smooth plates: and 
in., plus two sizes compartmented molded plates, 
and 1014 in. The 914 in. plate, made Lily alone, has that 
extra rigidity needed for confident one-hand handling. Its “full 
depth” compartments control portions and costs better, 
foods and companion juices and gravies place. in. 
plate has same features but allows for larger portions. 

Free samples 

Lily constantly striving through research, through 
product development, through product improvement find 
new economy measures, new convenience features. 
happy show you how specific findings apply your 
operation. also happy send you free samples 
the products above. Just write: Lily-Tulip Cup Cor- 


Reg. U.S. Pat. Off. 


poration, 122 East 42nd Street, New York 17, New York. 
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New A.D.A. Continuing Education 
Services Director. The A.D.A. Execu- 
tive Board pleased announce the 
appointment, effective August 
Bruce Kirk, Ph.D., Continuing 
Education Dr. 
Kirk, native Saskatoon, Saskatch- 
ewan, Canada, received his Bachelor 
Arts degree from the University 
Saskatchewan, and later Bachelor 
Education degree from the Univer- 
sity British Columbia Vancouver. 
taught the elementary school 
system Vancouver and the high 
school Burnaby, British Columbia, 
before coming the United States 
1948 become Executive Assistant, 
Division Educational Research, 
Purdue University, Lafayette, Indiana 
and work toward master’s degree 
which received 1950. Two years 
later was awarded the degree 
Doctor Philosophy psychology. 
Since 1953, has been member 
the faculty the Department 
Psychology, Chicago Teachers College. 

Dr. Kirk has served director 
testing, student counselor, and has 
been member the faculty council 
and scholarship committee. was 
member the faculty the A.D.A. 
Workshop Communication held 
Hinsdale, Illinois, last February. 
belongs number psychological 
and educational associations, and re- 
ports that his main interest people 
interest which should serve him 
good stead his new position. 

his new post Continuing Edu- 
cation Services Director, Dr. Kirk will 
working toward the following 
objectives established the Execu- 
tive Board 1957. 

(a) develop additional services 
for members and further implement 
the objectives the Association, 
specifically giving help such 
means workshops, group confer- 
ences, and institutes. 

(b) expand and coordinate the 
educational functions the Head- 
quarters office they relate the 
internships, the colleges and univer- 
sities, and the individual members. 

(c) publicize and utilize the 
information obtained from section and 
committee studies and reports for the 
improvement the services the 
members. 

(d) stimulate, promote contin- 
uing education all members; grad- 
uate study among qualified members. 

(e) develop the talents and re- 
sources the members through help- 
ing them expand educational skills. 

(f) serve consultant the 
preparation educational material. 

ation the educational program 
the Association. 


Michigan Dietary Department Re- 
ceives Recognition. the 39th annual 
convention the Michigan Hospital 
Association June, the grand prize 
$1000 the Association’s first search 
for new hospital achievements went 
threee dietary employees Hurley 
Hospital, Flint. The prize was awarded 
for food service improvements and 
went jointly to: Genevieve Parker, 
Chief Dietitian; Katherine Gockel, 
Patient Food Service Supervisor; and 
Avery Mallison, Food Service Man- 
ager. 


Nutrition Society Canada. 
June Queen’s University, Kings- 
ton, Ontario, formal organizing 
meeting for the Nutrition Society 
Canada took place. membership 
ninety was accepted and constitution 
adopted. Membership restricted 
persons concerned with the scientific 
aspects nutrition. Officers the 
Society are: President, Mc- 
Henry, Toronto; Vice-President, 
Crampton, Ste. Anne Bellevue; 
Secretary, George Beaton, Toronto; 
and Treasurer, Campbell, 
Ottawa. The Society intends hold 
annual meetings. 


the dates the eleventh annual 
scientific meeting the Geronto- 
logical Society, Inc., Philadelphia. 

The American School Food Service 
Association will hold its twelfth 
annual convention Philadelphia, 
November 21. this meeting, 
the following officers for 1958-59 will 
installed: President, Anne 
Maley, North Carolina State Super- 
Elect, Elizabeth Goodman, Director, 
Minneapolis Public School 
Rooms; Treasurer, Gerald Ramsey, 
Director Food Services, Southern 
Methodist University; and Secretary, 
David Page, Director Lunch- 
rooms, St. Louis. 


International Congress Nutrition. 
Planning has already begun make 
the Fifth International Congress 
Nutrition outstanding event. Organ- 
ized the American Institute 
Nutrition and the U.S. National Com- 
mittee for Nutritional Sciences the 
National Academy Sciences, the 
Congress will meet Washington, 
D.C., September through 1960, 
under the auspices the International 
Union Nutritional Sciences. Dr. 
Charles Glen King, Executive Direc- 
tor The Nutrition Foundation, has 
been named President the Congress, 
and Dr. McCollum, Professor 
Emeritus Johns Hopkins Univer- 
sity Honorary President. addi- 
tion papers submitted for the 
scientific sessions, number panel 
discussions and symposia will pre- 
sented. There will also scientific 
and industrial exhibits, well 
visits various scientific laboratories 
and other places interest. 


Workshop Diet Therapy. From 


990 


June July thirteen dietitians 
from various locations, ranging from 
Alabama Newfoundland, Canada, 
attended workshop diet therapy 
given the University 
The primary purpose the workshop 
was serve refresher course for 
dietitians who have been out recent 
contact with therapeutic 
Among those attending were home- 
makers planning return work 
the field dietetics. Instructor for 
the course was Annette Gormican, 
Assistant Professor Home 
nomics, University Minnesota. 
Lectures were given doctors from 
University Hospitals. The program 
also included visits the University’s 
Laboratory Physiological Hygiene, 
hospital dietary departments, and 
the University’s Diabetes Clinic. 


LIST 


The U.S.D.A. expects the following 
foods plentiful supply during 
the month September: 

Broilers and fryers 
Milk 
Canned ripe olives 
Peaches 
Potatoes 
Fresh vegetables 


World Health Organization News. 
World Health Organization tells 
dental health survey the Middle 
East which will undertaken Dr. 
George Allen Nevitt, dental officer 
the U.S. Public Health Service. Dr. 
Nevitt will stationed WHO 
regional headquarters Alexandria, 
Egypt. The countries included 
the study are: Egypt, Ethiopia, 
Iran, Iraq, Israel, Jordan, Lebanon, 
Libya, Pakistan, Saudi Arabia, Sudan, 
Syria, Tunisia, and Yemen. 

Another development the WHO 
the opening new zone office 
the Pan American Sanitation Bureau 
(Regional Office the Americas for 
WHO) Caracas, Venezuela. The 
new office will embrace the Caribbean 
territories and the Republic Vene- 
zuela. The Bureau maintains six zone 
offices, located in: Mexico City, Guate- 
mala, Lima, Rio Janeiro, Buenos 
Aires and now Caracas. Dr. Percy 
Caires has been appointed 
the Caracas zone representative. 


Interns Graduate. July 10, seven 
dietetic interns were graduated from 
the Eastman Kodak Company’s ap- 
proved administrative internship 
industrial nutrition. Wren Gabel, 
Kodak Vice-President and Assistant 
General Manager, addressed the grad- 
uates and presented certificates. Wilma 
Robinson, A.D.A. Dietetic Intern- 
ship Liaison Director, attended the 
ceremony and also spoke the grad- 
uates. Helen Ingerson, Kodak 
Nutrition Advisor, presented A.D.A. 
pins the following graduates: 
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#959 Capacity Six Roast Pans, 
Thirty-six 10” Pies, Six Bun Pans. Finish 
shown: Stainless front, standard black sides. 


COMPARE 


Only Blodgett 


gives you all Thicker Insulation 


these quality Only Blodgett has full 

features! insulation for lower 
fuel costs, cooler 
kitchens. 


Less stooping, less walking, more cooking when 
you use free vertical space with BLODGETT Ovens 


Compared standard range ovens, Blodgett gives your 
kitchen twice* the oven capacity the same all 
convenient height. 70% your menu cooked one 
place single unit which bakes, roasts and cooks the 
same time. Both your cooks and your floor space produce 
more efficiently. You profit every way. Select the Blodgett 
Oven tailored your needs now. Just call your Kitchen 
Equipment Dealer today. 


example, Blodgett Oven #959 has the capacity standard range 


Lakeside Avenue, Burlington, Vermont 


Oven Specialists for over 100 years 


Canada: Garland-Blodgett, Ltd., Medulla Ave., Toronto 14, Ont., Canada 


Streamlined 
Enclosed Piping 
and Flues 


Adjustable Legs 
All- Construction Steam Jets 


Sturdier, yet they open Automatic Lighting Chrome 
single unit for longer with just flip the with 100% safety Flanged Decks 
life. fingers. shut-off pilot. 
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Claudette Cornellier, Montreal 
Alice Brunner, Olean, New York 
Helen Yin Lun Chan, Hong Kong 
Anne Hauff, Sioux City, Iowa 
Joyce Larson, Hadley, Minnesota 
Margaret Packard, Bristol, Penn- 
sylvania 
Nancy Rich, St. Albans, Vermont 
This month the following ten die- 
tetic interns will complete their year’s 
work the Veterans Administration 
Hospital, Bronx, New York: 


Gloria Ray Ammer, Iowa State Col- 
lege, Ames 

Marlene Cornbluth, Russell Sage Col- 
lege, Albany 

Arlene Mae Evans, The Pennsylvania 

State University, University Park 
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Kathryn Matsuo, Drexel Institute, 
Philadelphia 

Bernice McCullough, Florida State 
University, Tallahassee 

Sylvia Roberts, Georgia State Col- 
lege for Women, Milledgeville 

Lydia Romero, Marymount College, 
Salina, Kansas 

Carol Ann Schindler, Fontbonne Col- 
lege, St. Louis 

Gertrude Sokol, University 
Nebraska, Lincoln 

Suzanne Treacy, Regis College, 
Weston, Massachusetts 


listing the graduates from the 
Veterans Administration Hospital, 
Bronx, New York the July issue, 
the name Sylvia Westheimer 


ARCHITECT: DAN CARMICHAEL 


GOOD SAMARITAN 
HOSPITAL 
ZANESVILLE, OHIO 


CAFETERIA 


SISTER ANGELO 
CHIEF DIETITIAN 


nearly million meals 
year from Van equipment 


Van proud have assisted the engineering, designed 
and fabricated the food service equipment for this all stainless 
kitchen and cafeteria, serving 2400 meals day patients and 
Good Samaritan Hospital personnel. 


the installation L-shaped stainless steel me- 


chanical serving table which the patients’ trays are made 
complete except for drink, ready for waiting trucks which transport 
them patients’ floors. 


Good Samaritan Hospital reports: “We have found Van equip- 
ment very good design and construction, reflecting many 


Van help you with food service equipment improvements. 


EQUIPMENT FOR THE PREPARATION AND SERVING FOOD 
Branches Principal Cities 
341 EGGLESTON AVENUE 


CINCINNATI OHIO 


was inadvertently omitted. Also, Roge 
York University, rather than 
lished. 


U.S.D.A.Releases. separate report 
the nation’s use meat, learned 
from the U.S.D.A.’s 1955 Household 
Food Consumption Survey, has been 
released under the title, Consumption 
Patterns for Meat, AMS-249, and may 
obtained from the U.S.D.A.’s Office 
Information. Meat ranks the 
number one item the American 
family’s food budget and represents 
average per cent the money 
spent for food. Higher income families 
eat more beef, veal, and lamb, but 
slightly less pork than lower income 
families. Stewing beef and sausage 
are more popular among low-income 
families, but ham, pork chops, and 
bacon are used about the same 
quantity all income groups. For 
all families surveyed, beef and pork 
averaged per cent the meat 
eaten. Veal, lamb, the variety meats, 
such liver and heart, frankfurters, 
and other luncheon meats made 
the remaining per cent. Half all 
meat eaten was fresh frozen cuts. 
The other half was processed form 
—hamburger, sausage, frankfurters, 
canned meats, for example. 

Farm Family Spending the 
United States second new publi- 
cation the U.S.D.A., which has 
been released Agriculture Infor- 
mation Bulletin No. 192. it, inter- 
pretations data farm family 
spending made three surveys are 
brought together and compared with 
those from two surveys which included 
facts urban family spending. The 
information this publication was 
adapted from papers presented the 
35th Annual National Agricultural 
Outlook Conference, November 
21, 1957, Washington, D.C. Copies 
this report may obtained from 
the U.S.D.A. Office Information. 

explain the work the Insti- 
tute Home Economics, the U.S.D.A. 
has issued informative, illustrated 
booklet, Home Economics Research. 
it, the government’s research 
food and nutrition, textiles and cloth- 
ing, housing and household equipment, 
and household economics described. 
explaining the food and nutrition 
research, work food composition, 
experimental diets, scientific food 
preparation, food preservation, and 
large-quantity food preparation are 
highlighted. This booklet, No. 364, 
also available from the U.S.D.A.’s 
Office Information. 

The Institute Home Economics 
has also announced that has sur- 
plus supply the following publica- 
tions which may obtained re- 
quest from the Nutrition Programs 
Service: 


Proceedings National Food and 
Nutrition Institute, December 
10, 1952, Washington, 
Department Agriculture Hand- 
book No. 56. 
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Normandy 


One Open Stock Patterns 
Syracuse 
Hospitality Group 
Packed cartons Ready ship 


For space-saving cost-cutting efficiency... 


With Trend Shape Normandy 
service, you can get the same number 
pieces 10%” 15” tray that would 
require 16” 22” tray when using conven- 
tional shapes. Trend Shape increases food 
service cart capacity. Features perfect portion 
control. It’s perfectly weighted and very strong. 
Syracuse China stands better actual use 
than any other china china substitute. 


other line china can match 
the beauty and performance Syracuse 


For descriptive literature write Dept. N-1 
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Nutrition Committee News 

—January-February 
Nutrition Committees” 

tion Education Activities Col- 

—September-October 1957 
tion Programs Indonesia and 
Japan” 

Com- 
mittees—How Function” 


Public Service 
Taking Care Diabetes—A Guide 
for Instructors Patient Educa- 
tion Program has been revised the 
Public Health published 
P.H.S. Publication No. 582. The 
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revisions bring up-to-date the material 
scientific advances the field in- 
cluded the original guide offered 
part the A.D.A., American 
Diabetes Association, Public 
Health Service kit, “Taking Care 
Diabetes.” The guide may 


with the eleven filmstrips and records, 


recently re-released the Public 
Health Service, may used 
classes for diabetic patients 
individual teaching situations. The 
contents are divided into four parts: 
“General “Organizing, 
Conducting, and Evaluating 
“Discussion Guides” with one section 
relating each the eleven film- 
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strips and records; and “References,” 
Only limited supply copies 
this Guide available for persons 
positions use the material 
patient education 
programs. However, copy has been 
placed the Lulu Graves Memo- 
rial Library A.D.A., and 
able for loan members the 
ciation. 

Data Cardiovascular Diseases, 
Cardiovascular Diseases the 
Facts and Figures the title 
new, sixteen-page statistical hand- 
book published the American Heart 
Association cooperation with the 
National Heart Institute and the 
Heart Disease Control Program 


The Best 
Known Name Portable 


Needed Development. 
This All New 
Stainless Steel 
DeLuxe Model No. 


STERILIZER 


STERILIZES 
DEODORIZES 
PRE-HEATS 


All done easily and simply 
foot pedals And with 
It's wherever Refuse precision. 
Cans—Mixing Kettles—Stock Cyclonic 
—Milk Cans—Large Kitchen Whirling Spray Nozzle (Ball- 
Utensils and Insulated Containers Bearing) propels powerful 
need cleaning and sterilizing directional Jet Spray which 


operates with Low High 
more sanitary boiler pressures. 


= With Sanitary Construction Requirements (Items = 
and 12— Ordinance and Code Regulating 
Eating and Drinking Establishments) 
UNITED STATES PUBLIC HEALTH 


Write To Dept. JAD-19 
For FREE Literature 


SINCE 1913 


Can Co. 
12, 


Cyclonic Scouring Action 


Food Service Equipment 


Its Newest And Most 


the Public Health Service. 
such questions as: How many people 
die cardiovascular diseases the 
U.S.? What are the leading causes 
cardiovascular deaths? what ages 
cardiovascular deaths occur? What 
are the death rates race and sex? 
The data are presented series 
charts, each accompanied short 
interpretive text. Single copies may 
obtained without cost from the 
National Institute, Public 
Health Service, Bethesda 14, Mary- 
land, the American Heart Associa- 
tion, East 23rd Street, York 
chased from the American Heart 
Association cents per copy. 


WHO Report. 1957, special 
study group met under the auspices 
the World Health Organization, 
recommend methods examining, 
assessing, and reporting necropsies 
with particular reference coronary 
artery and myocardial lesions. The 
report this study group has now 
been published WHO Technical 
Report Series No. Classification 
Atherosclerotic Lesions. sets 
forth methods for grading and clas- 

sifying atherosclerotic lesions. con- 
sidering the difficulties involved 
standardizing that 
observations may compared with 
reasonable degree accuracy, the 
report calls attention the need for 
relatively simple methods 
the desirability using grossly vis- 
ible changes. The report lists histologic 
changes which may found the 
aorta and the coronary arteries and 
presents specimen charts 
grams for recording the data. Copies 
this report may ordered 
each from the International 
Documents Service, Columbia Univer- 
sity Press, 2960 Broadway, New York 


Composition Hawaiian Foods. 
The Hawaii Agricultural Experiment 
Station, Honolulu, has published Cir- 
cular 52, Nutritive Values Some 
Hawaii Foods Household Units and 
Common Measures Carey Miller 
and Barbara Branthoover. Figures 
calories, protein, fat, carbohydrate, 
three minerals, and five vitamins are 
classified according food group, 
fish and other sea foods, fruits, 


Cat 
Add 
tray 
flow 
You 
STOK 
or 
des 
des 


1958] 


Journal The American Dietetic Association 


Look, Dolly...Posies with our Porridge! 


having difficult time coaxing little folks 
just try this trick... 


Add more appetite appeal their food trays (and the 
trays all your patients) with perky flowers the 
flowers pretty paper tray mats! 


You can select from wide variety ready-to-order 
stock prints Rose Linen yellow green, Clover 
Apple Blossom Floral Basket white. 
design one especially for you, with your name it. All 
designs are available standard tray sizes. 


another patient-pleasing idea that goes right along 
with your hospital’s change from stark white walls 
pastels and wallpaper! 


Cut costs: linen, laundry simply use and dis- 
card your Milapaco paper tray covers. inexpen- 
sive well under linen and upkeep costs. 


and less storage space. 


Sanitary: Each tray cover immaculate the moment 
you use used before again. 


MILWAUKEE LACE PAPER CO., Division Co., Inc. 


Please send samples and 
complete information on: 


Linen Tray Covers 

Lace and Linen Doilies 

Lace and Linen Mats 

Special Print Tray Covers 

Wet-Strength Dinner Napkins 

Personal Wet-Strength Bath Mats 


Hospital 


Address 


1306 Meinecke Avenue, Milwaukee 12, Wisconsin 
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Oriental foods, rice, fresh vegetables, 
and salt-pickled vegetables. Most fig- 
ures have been taken from analyses 
foods made the Station laborato- 
ries; when data some foods for 
one more nutrients were not avail- 
able, figures from the literature have 
been used. all, data more than 
hundred foods are presented. 
some instances figures for both the 
raw and cooked state are given, 
well for several forms food. 
Included are such exotic (to Main- 
landers) foods squid, seaweed, 
hyacinth bean, jute, lotus root, Mala- 
bar nightshade, taro, 
fruit juice (both purple and yellow 
varieties). 
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Film Public Health Service. 
15-min., mm. color filmograph pre- 
senting panoramic view the 
activities the Public Health Service 


available for use with audiences 
composed health personnel, stu- 
dents, parents, teachers, counselors, 
civil groups, and the general public. 
Combining photographs and motion 


picture film, shows the growth 


the Public Health Service since its 
inception 1798, when provided 
only limited care sick and stranded 
merchant seamen, its current far- 
flung programs hospital and medical 
care, medical and biologic research, 
and public health. The film shows 
Public Health Service hospitals and 


LEGION solves the HOT FOOD SERVICE problem 


NEW insulated 


PLATE 


Keeping meals temptingly hot 


from kitchen point service 
possible without electricity, gas, 
trucks other complicated apparatus 
with Legion’s new insulated 

Dri-Hot Plate* units. 


Heated DRI- 
disk 
placed with holder 
into underliner. 


DRI-HOT* disk rests 
for maximum heat transfer, 
safety, and sanitation. 


Here’s how the DRI-HOT* Plate works: 


Plate containing 
meal placed 
over heated disk. 


Constructed durable, attractive, 
stainless steel. Available 
sizes fit your present 


plates. 


Close cover and 

your meal 
ready for room service 
hospital tray. 


Among the world famous hospitals 
using Legion’s DRI-HOT* Plate 
units are: 


MT. HOSPITAL 
MERCY HOSPITAL Pittsburgh, Pa. 
MT. ZION HOSPITAL San Francisco, Calif. 
GEORGETOWN UNIVERSITY HOSPITAL 
Washington, 
OHIO VALLEY GENERAL HOSPITAL 
Wheeling, Va. 


KEEP AMERICAN LABOR WORKING.” 


New York City 


Branch Offices: CHICAGO SAN FRANCISCO BEVERLY HILLS MIAMI BEACH 


Visit cur Booth 435 American Dietetic Association, October 21-23, Trade and Convention Center, Philadelphia, Pa. 
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clinics, laboratories, and field 
ments, such those Indian 
tions and Coast Guard duty. The film 
available for short-term loan from: 
Surgeon General, Public Health Sery- 
ice (P), Washington 25, may 
also purchased cost $62.07 
from: Byron, Inc., 1226 Wisconsin 


The National Foundation. Late 
July, Basil O’Connor, President the 
National Foundation for Infantile 
Paralysis, announced that henceforth 
that organization would known 
The National Foundation 
title would dropped. Projected 
plans for The National Foundation 
center the development 
organized voluntary force the fields 
medical research, patient aid, and 
professional education. The first new 
goals will research and eventually 
patient aid program arthritis 
and congenital malformations. Virus 
research will continued and ex- 
panded will the investigations cur- 
rently being conducted into the dis- 
orders the central nervous system. 
The expanded program will financed 
through the traditional March 
Dimes conducted annually January. 


Project Increase Foreign Milk 
Utilization. The Foreign 
Agricultural Service has entered into 
agreement with Dairy Society In- 
ternational for serve the 
“Cooperator” new project find 
ways utilizing milk products 
combination with local foods abun- 
dant, inexpensive supply Brazil, 
Burma, India, and Pakistan. New 
ways will sought adapt the 
local dietary needs and patterns dairy 
products various forms available 
for export from the U.S., thereby 
providing inexpensive source 
greatly needed protein and other nu- 
trients. 

Recent advances point the de- 
velopment new ways combining 
milk products with locally produced 
foods, such acceptable ghee 
from pasteurized cow’s milk, blending 
Cheddar cheese with local cheeses, 
and development industrial proc- 
esses for using milk components 


yogurt. Particular cognizance will 
taken commodities excess sup- 


ply the host country (such 
molasses and peanuts India), 
well other U.S. agricultural prod- 
ucts. Because the general lack 
dairy foods are not regular part 
the diet, efforts will pointed toward 
products which will retain quality and 
safety spite lack refrigera- 
tion and under adverse climatic condi- 
tions. 

The project will further con- 
cerned with methods for later popu- 
larizing these and other dairy prod- 
ucts, through development recipes 
and techniques for introducing them 
into local dietary patterns, testing 
schools and before women’s groups, 
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Dept. DP-109, Diamond Crystal Salt 
916 South Riverside Avenue, St. Clair, Mich. 


want away with costly, old-fashioned salt and pepper shakers. 
They make work and they’re unsanitary. Please send me, FREE, 100 
sample Diamond Crystal seasoning packets. 


CITY. 


Diamond Crysta 
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and sampling determine consumer 
acceptability. 

Frank Rice, formerly the 
Evaporated Milk Association, has 
been appointed Dairy Society In- 
ternational direct the launching 
DSI’s part the program. 


(b) appraise available health re- 
sources for the aged; and (c) de- 
velop programs foster the best 
possible health care for the aged re- 
gardless their economic status. The 
Council has offices 139 North Clark 
Street, Chicago. 

Mr. Wells, the new Executive Sec- 
retary, has been for the last four 
years Executive Secretary the 
American Association for Maternal 
and Infant Health Chicago. 


Appointment. Howard Wells, Jr., 
has been appointed Executive Secre- 
tary the Joint Council Improve 
the Health Care the Aged. The 
Council, established April this 
year, joint enterprise the 
American Dental, Hospital, Medical, 
and Nursing Home Associations. Its 
objectives are: (a) identify and 
analyze the health needs the aged; 


New Food Technology Award. The 
Institute Food Technologists has 
announced the establishment 
“Food Technology Industrial Achieve- 
ment honor outstanding 


the Waring 
Blendor 


Gun Feedings 

High Protein Feedings 

Edentulous Feedings 

Tube Feedings 

Special Formula Feedings 


Barium Blending 
Food Mill Blends 


Purees—Vegetable, fruit, 
meat and poultry 


Pharmaceutical Blending 


Supplemental Feeding 
Gelatines and Custards 

Soft Food Diets 


Gallon Size 


Size. Blendor with stainless steel container. 


MODEL CB-3. Heavy-duty multi-speed 114 horsepower motor 115 volts 


with 3-conductor cord. Large gallon-size stainless steel 
container with clamp lid cover with sampling section. 


PRODUCTS CORPORATION 


25 West 43rd St., New York City 36 — Subsidiary of Dynamics Corporation of America 


WARIN 
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food process and/or product which 
represents significant advance 
the application food technology 
food production. must one which 
has been successfully applied ac. 
tual commercial operation for not 
less than six months more than 
four years prior September 15, 
1958. The Award will include: (a) 
cerned, which bronze plaque will 
awarded; and the individual(s) 
judged have made major contri- 
butions the achievement either 
through basic research develop- 
ment. Public recognition will given 
the time presentation, well 
engrossed plaque. Nominations 
may made any member the 
Institute Food Technologists, who 
may receive further details from the 
Institute, 176 West Adams Street, 
Chicago 


Rice Enrichment. The standard for 
enriched rice, published August, 
1957, became effective March 
through action the Food and Drug 
Administration. Under this standard, 
rice labeled “enriched” must contain 
niacin, and mg. iron. Although 
the standard also requires the addi- 
tion riboflavin, this requirement 
has not been put into effect because 
objections from the rice milling 
industry. Objections were based 
the fact that under one enrichment 

process, riboflavin gives rice yellow 
popular with some consumers. pub- 
lic hearing will held later this 
question riboflavin enrichment 
rice. 

The rice packer may, addition, 
enrich his product with vitamin 
so, each pound rice must contain 
250 1000 U.S.P. units vitamin 
500 1000 mg. calcium, and 
labeled. 


Nonfat Dry Milk Standards. Quality 
standards for nonfat dry milk have 
been established the Dairy Divi- 
sion the Agricultural Marketing 
Service: Extra and Stand- 
ards. Although these grades are not 
commonly marked packages dry 
milk sold retail, they are used ex- 
tensively wholesale trading. 

Now, however, with the develop- 
ment new method called “direct 
microscopic clump change 
standards being proposed pro- 
vide maximum DMC count for any 
assigned. The test has been used 
the U.S.D.A. for the past eighteen 
months buying nonfat dry milk for 
the school lunch program and for 


price support purchases, and has 
shown promise incentive im- 


prove the quality the product. 


Handicapped Workers DuPont. 
Company (Inc.) 90,000 employees 
1,021 plants and laboratories, and 
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Acetic acid...a fatty 
acentral role the interaction nutri- 
ents required for synthesis body tissues 
and performance work. 

Fats, carbohydrates and proteins all 
contribute the metabolic pool acetic 
acid which can then oxidized car- 
bon dioxide and water with release 
energy for body can used 
for the synthesis body substances such 
tissue 
fat for storage depots. 
Vitamins, minerals and proteins 


The nutritional statements made this advertisement 
have been reviewed the Council Foods and Nutri- 
tion the American Medical Association and found 
consistent with current authoritative medical opinion. 


4 
4 


enzyme systems cooperate sever 
join the chemical entities which make 
functioning body tissues and yield energy 
needed: 

Vitamin protects fats from undesira- 
ble oxidation Choline aids the trans- 
fer lipid material from blood tissues 
... Niacin, riboflavin and pantothenic 
acid help change tissue lipids acetic 
acid and thence cholesterol and steroid 
Thiamine, riboflavin and niacin function 
enzymes which release energy from 
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fats, carbohydrates and proteins... 
Pyridoxine necessary for synthesis 
amino acids and body proteins. 

The vitamins cannot perform their 
appointed roles unless joined with pro- 
teins highly specific nature. They 
require the presence specific minerals 
such magnesium and 
the cooperative chemical participation 
phosphorous. 

Fat, present foods and used 
meal preparation, contributes the 
substance. 


Since 1915 . . . promoting better health through nutrition, research, education 


NATIONAL DAIRY COUNCIL 


non-profit organization 


111 NORTH CANAL STREET CHICAGO ILLINOIS 


THIS ADVERTISEMENT !S ONE OF A SERIES. REPRINTS ARE AVAILABLE UPON REQUEST, 


vill 
(s) 
her 


1000 


offices throughout the country, more 
than 1,000 were physically handi- 
capped last year. study shows that 
the overwhelming majority these 
workers have achieved average 
better levels job performance, 
safety, and attendance. Moreover, 
appears that the nature the handi- 
cap does not prevent the employee 
from doing good job; fact, some 
the best performers have the most 
severe handicaps—amputation, blind- 
ness, deafness, and paraplegia. The 
company defines handicapped work- 
having physically handi- 
capped condition which might prevent 
employee from handling such jobs 
the average non-impaired worker 


Here’s help from 


CALL 


THERMcCOLD 


THERMcCOLD HOT COLD FOOD BANKS 


foods COLD 

Food service dieticians, 
directors agree that the individual’s selection 
more nutritious meals materially stimulated 
the appetizing service oven-fresh and refrigera- 
tor-fresh portions. The problem offering such 
service within the imposed time and space limita- 
tions successfully met the THERMcCOLD Hot 
Cold Food Banks. With THERMcCOLD, oven-fresh 
and refrigerator-fresh portions are available from 


keep hot foods HOT 


beginning end mealtime. 


Food Banks are available single 
units and series fit any size kitchen layout. 
The units are equally adaptable installation 


new buildings and existing kitchens. 


Write see experienced field consultant, 
skilled the planning and design efficient mass 
feeding kitchens. will gladly work with your 
architect designing equipment for your space 


and your budget. 


THERMcCOLD CORPORATION 


Hudson, New York 8-1533 


Journal The American Dietetic Association 


could Thus, many employees 
who normally would considered 
handicapped were not included the 
study. 

The safety records this group, 
reported their supervisors, 
showed that per cent were better 
than average; per cent average, 
and only per cent below. attend- 
ance, per cent were better than 
average, percent average, and 
per cent below. job performance, 
per cent were above average, 
per cent average, and only per 
cent below the norm. Workers who 
were handicapped when they were 
hired perform better and have bet- 
ter attendance and safety records 


SELF-CONTAINED 


Pass-Thru and Under Counter 
Hot Cold Food Banks 


TH45SC — TH45SC-PT bir TH65SC-PT 
All Hot or Cold {combination 
. % Cold 


REMOTE 


Pass-Thru and Under Counter 
Hot Cold Food Banks 


THR-20 
All Hot Any Cold 


or ¥2 Cold, Ye Freezer, Ya Hot 


Qualified Technical 
ill Be Present at. 
223 


Am. Dietetic Convention 


Defense Administration have 
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than those whose handicaps developed 
after going work for the company. 
Although figures are yet avail- 
able, believed that job 
for the group considerably lower 
than for the non-handicapped, prob- 
ably because job security 
portant the handicapped and be- 
cause 
associated with their employment 
duPont. 

Included the survey were: 258 
operators; 255 craftsmen and fore- 
men; professional and technical 
personnel; 145 service workers; 131 
clerical workers; supervisors and 
managers; and laborers. 


Fallout Shelters Recommended 
Civil Defense. Exhaustive studies and 
tests conducted the Federal Civil 
indi- 
cated that there “great potential 
for the saving life fallout 
shelters. the event nuclear at- 
tack this country, fallout shelters 
offer the best single non-military de- 
fense measure for the protection 
the greatest number our people. 
The Administration’s national civil 
defense policy, which now includes 
planning for the movement people 
from target areas time permits, will 
now also include the use shelters 
provide protection from radioactive 
fallout.” 

implement this policy, the Ad- 
ministration will initiate survey 
existing structures sampling 
basis gather information the 
capabilities existing structures 
provide fallout shelter, particularly 
larger cities. Research will also 
accelerated show how fallout shel- 
ters may incorporated existing, 
well new buildings. The Admin- 
istration, addition, plans con- 
struct limited number prototype 
shelters various kinds, suitable for 
different geographical 
areas. These will tested actual 


people for realistic periods time. 


New Zealand Dietetics. letter re- 


ceived from Elizabeth Gregory, Dean, 
Home Science Faculty, University 
Otago, Dunedin, New Zealand, clari- 
fies some the details dietetic 


training New Zealand. She explains 
that training dietetics commenced 
New Zealand 1939 and that over 
two hundred dietitians have since 
been trained that country. The hos- 
pital training was originally twelve 
months’ duration, but was increased 
fifteen months several years ago. 
Dietitians are the 
New Zealand government. qualify, 


candidates must pass examination 


the New Zealand Health Depart- 
ment. 

The Fulbright scholarship, under 
which Evelyn Smith now work- 
ing that country, described 
follows: “There the present time 
New Zealand very large hospital 
building program. The Nutrition Sec- 
tion the Health Department has 
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Ralston 


weal 
CEREAL with 
odded 


Instant Ralston (or Regular 
Ralston) perks the palates 
patients sodium-restricted diets 
because doesn’t depend salt 
for flavor. just naturally full 
the flavor whole-grain wheat 
much heartier than most low-sodium 
foods. And average serving 
(2/3 3/4 cup cooked) 
only .35 milligrams sodium. 
Ralston’s added wheat germ 
provides high quality protein, 
too, well appetite-building 
vitamins. Instant Ralston 
cooks just seconds; 


Regular Ralston minutes. 


INSTANT RALSTON and REGULAR RALSTON, the power-packing cereals from Checkerboard Square 
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compiled, for the Planning Bases 
Committee, information regards 
plans for the food service sections 
hospitals and other institutions as- 
sist hospital boards, architects, and 
dietitians the preparation plans. 
Much further work has yet 
done. would thus tremendous 
benefit the School Home Science 
and the hospital dietetic profession 
New Zealand have Fulbright 
scholar with good qualifications and 
experience administrative dietetics 
the present time.” 


Citrus Fruits Most Popular. mar- 
ket-research survey the U.S.D.A. 
the spring 1957 has shown that 
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citrus fruits—usually oranges—are 
far the most popular fruits the 
regardless age and income group, 
geographical location, rural urban 
area, and number children—had 
used citrus fruit the course 
year. All but per cent the women 
interviewed said they had used fresh 
oranges, grapefruit, lemons, limes, 
during the year. addition, two- 
thirds had used frozen and canned 
citrus products, and many also re- 
ported using frozen ades and ready- 
to-serve orange juice. general, the 
best customers for citrus fruits were 
urban and upper income families and 
those with children. However, those 


SS 


demand 


Continental Coffee with diet!” 


Write for free trial package 


AMERICA’S LEADING COFFEE 


for Restaurants, Hotels and Institutions 


CHICAGO+ BROOKLYN + TOLEDO+SEATTLE 
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with young children used grapefruit 
less than others, and canned orange 
juice was used more lower than 
higher income families. These findings 
are similar those obtained 
1950 survey. 


Frozen Vegetable Quality. Less than 
per cent the frozen vegetables 
found the market study the 
South Dakota Experiment Station 
were below average. Five vegetables 
beans, broccoli, peas, cauli- 
flower, and spinach—were selected 
random from the principal stores 
one city, both the spring and fall, 
After purchase, packages were placed 
freezer below zero tempera- 
tures, and quality tests were made 
burn” from drying out, amount 
frost inside the package, and ascorbic 
acid content. When cooked, the vege- 
tables were rated for flavor, color, 
and texture. Forty per cent all 
samples rated excellent color. 
large amount frost inside the pack- 
ages was found broccoli and spin- 
ach, and for these two vegetables the 
ascorbic acid rating was low. Signs 


were found only per cent the 
packages. Although differences 


quality from different markets were 


not great, one market higher 
quality frozen vegetables than the 
others. This was market with fast 
turnover, where frozen foods were 
not held long and where frozen-food 
cabinets were kept free excessive 


frost, and packages 
below the freeze-line prevent thaw- 


ing. 


Canned Pink Grapefruit Juice. The 
pink red coloring attractive 
has created problem 


canning juice from these varieties 


usual methods for 
uncolored grapefruit. Now, the 
U.S.D.A.’s Fruit and Vegetable Prod- 
ucts Laboratory, Weslaco, Texas, 
workers have developed method for 
canning single-strength juice from 


red grapefruit which tinted with 


about in. thick and in. wide. The 


the attractive natural color the 
fruit. The method involves incorpora- 
tion small quantities color-bear- 
ing pulp give the canned juice the 
desired tint. Researchers involved 
this project have been: Lime, 


Potato Chip Bars. Potato chips are 
popular with servicemen, but they 
have never been issued military 


because they don’t maintain 


their quality through long unfavor- 
able storage conditions, and from the 
military standpoint, they are also too 
bulky and inconvenient handle. 
The Army’s Quartermaster Food 
and Container Institute Chicago 
and the U.S.D.A.’s Eastern Utilization 
Research and Development Division 
Philadelphia have now produced 
potato-chip bars. The new product 
bar made crushed potato chips, 
compressed and cut into 3-in. strips 


| 
| 
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Janet Bonnell talks about... 


VARIETY FOR SPECIAL DIETS 


WITH THE OSTERIZER 


Special diets needn’t dull short variety! Not when 
you use OSTERIZER the original blender. the flick switch, 
grinds whips. With dazzling speed 
and efficiency, vegetables, fruits, meats become taste-tantalizing combinations. 
The OSTERIZER turns fresh fruits and vegetables into exciting dishes without 
cooking, without loss precious vitamins and minerals. Meats can chopped 
even liquefied without changing their natural flavor. Geriatrics 
diets, convalescent and bland diets can attractive and interesting 
when you use the OSTERIZER. 
feeding economy, the OSTERIZER actually pays for itself. 
transforms inexpensive, everyday foods into savory, nutritious 
quickly, easily, low cost-per-portion. 
Learn about the many ways the OSTERIZER 
can make special diets more tasty, more 
nutritious and cut meal expense. 


CUSTOM CRAFTED 


Janet Bonnell, Director, 
Home Economics Department 


BOOTH 227 


THE AMERICAN 
DIETETIC ASSOCIATION 
CONVENTION 


Manufacturing Co. 
Dept. L8, 5039 North Lydell Avenue 
Milwaukee 17, Wisconsin 
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bars have potato-chip flavor and 
crunch, yet need only about one- 
twentieth the storage space regular 
potato chips. Since they are concen- 
trated source energy, they may 
practical food stock pile for 
emergencies, well for military 
use and even civilian consumption. 

The bars can canned nitrogen 
air and remain fresh when stored 
six months room tempera- 
tures. Some maintained their quality 
over this period 100°F. The nitro- 
gen packs were more successful for 
one-year storage periods. 


Instant, Canned Rice. easy-to- 
prepare, precooked, canned rice has 


been developed the U.S.D.A.’s 
Western Utilization Research and De- 
velopment Division, Fresno, Califor- 
nia. recent market test, home- 
makers and store managers expressed 
enough interest warrant further 
improvements the product that 
can made available addi- 
tional item for established canners. 
About eight thousand cans were sold 
during test. The 
product was most popular stores 
serving customers the medium-in- 
come bracket, especially those where 
demonstrators gave out samples 
fried rice. Most those who tried the 
new product liked its taste and 
thought cooked well other 


Let (Ream 


RICE 


your modified diet problems 


EXTRA NOURISHMENT EASY FIX 


Cream Rice rich iron That’s times faster! What 
work! It’s meal half minute. 
delicious, nourishing, easy-to-digest 
cereal young and old enjoy. 


gives quick energy fast, too. Actu- 
ally within few minutes after eating. 
Cream Rice easy digest. Many 
leading pediatricians advise it. 
And many doctors recommend Cream 
Rice modified diets for food CREAMY RICE TASTE 
allergies, ulcers, high blood pressure, 
intestinal distress and old-age food 
difficulties. 


Cream Rice has delicate flavor. 
Different, delicious. This creamy 
rice treat that really tastes good. 


FREE! 


Professional Sample 


Good Housekeeping 

45 


Send your name and 
address to: 
Grocery Store 
Products Co. 

Dept. JA-9 
West Chester, Pa. 
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rices. About one-fourth felt the cook- 
ing instructions should changed 
and some homemakers reported 
trouble getting the rice out the 
can 


News State 
California Dietetic 
workshop for food service workers 
food production will held 
September and the Univer- 
sity California Los Angeles, The 
program will cover menu planning, 
cluding nutritional needs, cultural 
background, age the specific group 
served, and physical characteristics, 
such flavor, texture, color and 
appearance. 
tions will also discussed, well 
food cost control, and general prin- 
ciples personnel 


Field trips are planned for the second 
day. The registration fee $15 in- 


cludes luncheon both 


This workshop will under the 
sponsorship the University Cal- 
ifornia Extension Department Con- 


tinuing Education Medicine and 


Health Sciences, and the UCLA 
School Medicine cooperation with 
the Department Home Economics 
UCLA and the California Dietetic 
Association Education Section. will 
the first proposed series 
workshops for food service workers 
supervisory level. 


Iowa Dietetic Association. Officers 
the Iowa Dietetic Association for 
1958-59 will be; President, Roberta 
McHenry, St. Luke’s Hospital, Daven- 
port; President-Elect, Grace Augus- 
Ph.D., Iowa State College, 
Ames; Treasurer, 
Iowa State College, Ames; and Secre- 
tary, Celia Brian, State University 
Iowa Hospitals, Iowa City, 


Ohio Dietetic Association. 1956, 


the Ohio Dietetic Association formed 


Shared Dietitian Committee. Since 


that time, the committee has focussed 
the attention homemaker members 
the need for part-time professional 


supervision food service small 
hospitals. The Committee has received 
requests for part-time shared 
dietitian from eight hospitals and one 
nursing home. Twelve dietitians have 
indicated interest this type 
work and have either been sent list 
small hospitals their vicinity 
notified specific opportunities 
near them. least four have been 
placed, two are giving service two 
hospitals each, and the other two are 
each working part-time one hospi- 
tal. Five local dietetic associations 
now have representatives the Com- 
mittee. 

Officers for 1958-59 for the Ohio 
Dietetic Association will be: Presi- 
dent, Izola Williams, Ohio Depart- 
ment Health, Columbus; President- 

(Continued page 1008) 
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The PLUG 


Ours! 


1958] 


THE PLUG, shown 
illustrations, contains the 
entire SERIES refrigerant 
circuit one 
assembly. 


The plug instantly 
accessible and instantly 
removable, shown. 


OURS for years 
because offer 
unconditional warranty 
for that period 
time. Not just the 
motor-compressor unit 
but the entire circuit! 


And exclusive 
with KOCH! 


s s 
refrigerators, inc. 
KANSAS CITY 15, KANSAS 


SINCE 1883 
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Millions young Americans get body-building milk 
Pure-Pak daily important part their school lunch. 


The shatterproof Pure-Pak half-pint carton serves its own 
saving employee time pouring milk, washing glasses. 


See “The New Story Milk”, new full-color, 16-mm sound motion picture nar- 
Bob Considine, famous reporter, radio and star. Call your dairy today 
write Pure-Pak Division, EX-CELL-O Corp., Detroit, schedule FREE showing. 


Pure-Pak cartons are made from virgin wood pulp under the most rigid 
inspection and quality standards. 


Disposable Pure-Pak cartons unmatched 
for convenience, sanitation, economy 


dietitian, you’re concerned with all aspects food 
handling—from food purity kitchen personnel cost 
comparisons. That’s why appreciate the special 
advantages offered lightweight, disposable Pure-Pak 
cartons. 

Pure-Pak’s sealed-in, tamperproof spout keeps milk 
fresh, pure, flavor-sweet, protected from outside con- 
tamination. Another obvious sanitary advantage: the 
carton used only once, only for dairy products. 

Lightweight Pure-Pak cartons are easier handle and 
use. They take less refrigerator space; eliminate bottle 
washing and storage problems; cut down costly, 
messy breakage. The handy half-pints keep cafeteria 
lines moving faster, with tie-ups. 

your cafeteria, restaurant, school hospital has 
not yet joined the growing swing toward Pure-Pak 
cartons, why not contact your milk supplier and arrange 
for this convenient milk service today? 


| 
eg 
4 
YOUR PERSONAL MILK CONTAINER 
5 
MILLION TIMES DAY, SOMEONE BREAKS THE SEAL FRESH PURE-PAK CARTON 
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Elect, Western 
Reserve University, Cleveland; Treas- 
urer, Ruth Laidig, University Hos- 
pital, Cleveland; Secretary, 
Maurine Britt, Miami Valley Hospital, 
Dayton. 


South Dakota Dietetic Association. 
the spring 1957, Continuing 
Education Workshop for South 
Dakota hospital dietitians and admin- 
istrators was conducted Bessie 
Brooks West, then A.D.A. Continuing 
Education Services Director. 
direct outgrowth this conference, 
the South Dakota Dietetic Association 
this year sponsored one-day con- 
ference for cooks institutions 


the state where dietitians are not em- 
ployed. The conference was held 
South Dakota State College June 
19, with attendance 84, some 
whom came from far away 300 
miles. Because large attendance, 
the members were divided into two 
groups, allow for more effective 
question-and-answer teaching. The 
program was carried out with color 
slides, charts, and demonstrations 
meat and vegetable cookery vroper 
and improper methods that those 
attendance could observe the 
contrasts. special feature the 
program was presentation Fran- 
ces Hettler, Dean, Division Home 
Economics, who highlighted many 


lrath 


INSULATED BEVERAGE SERVER 


unbreakable 


STAINLESS STEEL 
holds temperature for hours 


Dripless pouring lip 
Hinged cover 
Balanced stay-cool handle 


Keeps beverages just right for 
hours table, tray, bed- 
side. Imparts ‘‘foreign 
coffee, tea, juices. 
Pours without dripping, han- 
dle stays cool. Body, lining, 
and cover are heavy gauge 
stainless steel that lasts in- 
definitely. Nothing break— 
clean. Soon pays for itself! 


THE VOLL 


RATH 
SHEBOYGAN, WISCONSIN 


Sales offices and show rooms: New York Chicago Los Angeles 


No. 8210— 
10 oz. capacity 


Hinged cover opens with 
flick the thumb. Opens 
full horizontal position 
for trouble-free cleaning 
dishwash machines. 


Only offers complete line utensils —stainless steel and 
porcelain enameled steel—for all cooking, serving, and medical 
needs, commercial and household, everywhere! 


PANY 
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ways serve attractive suppers. This 
was particularly appreciated the 
cooks who have found 
simple dishes, and casseroles 
problem. evening buffet 
seventeen the dishes Dean Hettler 
described, that the cooks could 
sample the real products. 


4ist Annual Meeting. hope 
see you Philadelphia for our 41st 


Annual Meeting. Those you the 
East will want invite allied 


fessional persons join also 


meeting $8.00—with single day 
registration $2.00. Other pages this 
issue give you outline the pro- 
gram, exhibition, and interesting in- 
novations. 


A.D.A. Film Production. Actual 
shooting the A.D.A. recruiting film 
was begun August. 

Members state and local dietetic 
associations cannot start too soon 
plan for the purchase prints for 
their own use. Every school system 
and other groups the state which 
utilize films should have least one 
print this appealing and authentic 
picture which traces preparation for 
careers dietetics. Details concern- 
ing cost will given the near 
future. 


Executive Board Meeting. During 


the A.D.A. Executive Board Meeting 


Chicago, June 29, July the 
Association’s policy regarding the use 
the seal was reviewed. The seal 
the symbol the Association and 
may not used any state group 
others without permission from the 


Headquarters office. Permission may 


granted for use the seal 
printed state bulletins and printed 
programs for state annual meetings. 
For such authorized use, the die for 
the seal (1% in. diameter) may 
obtained from the A.D.A. office. 

Plans for the Annual Meeting were 
carefully reviewed. pro- 
gram and vast exhibition have been 
planned. 

Progress reports from the chairmen 
the many committees now working 
problems and programs interest 
The report the Committee Study 
Broadening A.D.A. Membership 
was accepted. This report will pre- 
sented for discussion Philadelphia 
the Annual Meeting. 

See the July issue the Courier 
for further notes from the Board. 


Greetings Alaska! word 
special greeting the Alaska Dietetic 
Association, which recently 
come affiliated state dietetic as- 
sociation. President the Alaska Di- 
etetic Association Nellie DeKalb 
Wolfe, Spenard. 
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National Conference FAO. Jean 
Pope, Clinical Center, National 
Institutes Health, Bethesda, Mary- 
served our official representa- 
tive the National Conference 
FAO and the Point Four Information 
Service luncheon meeting held 
Director-General the Food and 
Agriculture Organization the 
United Nations, was guest honor. 
his remarks Mr. Sen indicated that 
the formation The Food and Agri- 
culture Organization the United 
Nations’ (FAO) was outgrowth 
the need for international action 
raise the standard living the 
world. FAO has staff 1750 
which 400 professional workers are 
located forty different countries. 
The current operating expenses are 
$16.5 million year. Through the 
facilities the FAO, fellowships for 
technical training have been supplied 
many countries. result such 
aid, these countries have been better 
equipped assume the responsibili- 
ties government, both political and 
economic. 

Mr. Sen indicated that the U.S. 
taking most active part the oper- 
ation FAO, and the organization 
has come lean heavily the re- 
sources and information available 
this country. Because the U.S. free 
select its own agricultural policies 
and because the far reaching scope 
its influence, these decisions 
economic policy have international 
effect. 


International Congress Home 
Economics. June Bricker was the 
A.D.A. representative the Interna- 
tional Congress Home Economics 
College Park, Maryland, July 
August report will appear 
later date. 


Joint Meeting A.D.A.-NLN. Cor- 
inne Robinson, Chairman 
representatives the Joint 
A.D.A.-NLN Committee; Jessie 
Greene, and Mary Kelly attended 
meeting the Committee held the 
headquarters the National League 
Nursing New York, May 27. 
Miss Kelly acted alternate for 
Crozier who was unable 
attend. The Committee developed 
“tentative regulations” submit- 
ted the Executive Board the 
parent organizations. The objectives 
the Committee, defined these 
regulations, are: “To foster the im- 
provement nutrition education 
the nursing program; promote in- 
ter-organization understanding and 

Approximately twenty-five states 
the questionnaire sent 
State dietetic associations and state 
leagues for nursing asking about 
Joint was encouraging 
note the number joint committees 
which have been developed the 
state level. The national committee 
will continue encourage other com- 
mittees and give some program 
guidance, 
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Clara Watkins. Word has been 
received the death July 
Clara Watkins Rockville, Con- 
necticut. Mrs. Watkins was life 


member A.D.A. and 
active the Association since 1924. 


News Products 
and 


American Sheep Producers Council, 
Inc., has released A.S.P.C. Bulletin 
No. Nutritionally Evaluated Quan- 


STARLITE 


This smart, contemporary pattern available 


1009 


tity Recipes for Lamb. table giving 
the popular lamb cuts and the values 
for protein, calories, calcium, phos- 
phorus, iron, vitamin thiamine, 
riboflavin, niacin, and ascorbic acid 
per portion given. Recipes for 
twenty-five servings with directions 
for cooking are followed nutri- 
tional evaluation report the nutri- 
ients the ingredients. 


“wide” compartment steam cooker 
Market Forge Company features 
wider and lower working height com- 
partments. The new Model accom- 
modates all standard cafeteria-size 
pans, that foods can served di- 
rectly from the pan which they are 
cooked. With working height the 
compartments lowered, three compart- 


Narrim Shape 


china, course. And there substitute: 
for china! Ask your 
for his name and 


OFFICES 


1905 Calor Drive, Miami Beach 41, Fie: 


ay 


125 Fourth Avenue, No., 


| | | 
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ments are provided the gas 
electric models, and many four 
compartments are now available 
the direct steam unit. extra ca- 
pacity boiler may obtained for all 
gas electric models furnish steam 
for additional steam appliances. 

The Dixie Cup Division Ameri- 
can Can Company announces the avail- 
ability demi-tasse cup. With 
without handles, can used for 
distributing coffee, tea, cocoa, and 
other hot drinks, well soups. 
plastic coated with blue 
design. 

Dixie Cup Division has also de- 
veloped new plastic-coated hot drink 
cup and attractive holder, designed for 
over-the-counter service food op- 


erators. truncated cone type 
the “Melody” pattern brown, has 
Dixielite plastic coating which makes 
oz. The plastic holder, also brown, 
has inside scalloped shelf for stack- 
ing and reduction storage space. 
rubber grommet grips the paper cup 
tightly, yet the cup expelled readily. 
The combination cup and holder has 
the weight and feel regular coffee 
cup yet serves the need fast and 
sanitary operation. 

Hoffman-La Roche Inc., has issued 
eight-page booklet, “The Story 
Nature’s Yellow—Beta Carotene.” 
new food coloring agent developed 
the pharmaceutical laboratory, beta 
carotene does not contain coal tar and 


COMPLETE PROTEIN 
FROM GRAINS 


V-10 Protein exceedingly fine-tasting com- 
plete protein supplement.** Because its com- 
patibility with other baking ingredients, full 
pounds V-10 Protein combined with every 100 
pounds enriched white flour used bake V-10 
Protein Bread. The result fine-flavored bread 
that adds new source quality protein every- 


day diets. 


V-10 Protein available V-10 Protein Bread. 
now being baked many This delicious 
bread gives every meal planner additional ways 
combine good eating with quality protein intake. 


**Prier, and Derse, H.: 
Nutritive value vegetable 
protein mixture. Am. 
Dietet. An. 33:1034, 1957 


Reprints available 
request. 


LICENSED By 


WISCONSIN 
RESEARCH 
FOUNDATION 


Trademark 


WISCONSIN ALUMNI RESEARCH FOUNDATION 
BOX 2217 MADISON WISCONSIN 
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way derived from coal tar, 
identical chemically and biologically 
with beta carotene found certain 
fruits and vegetables. soluble 
various oils, vegetable oils being pre- 
ferred for food use. insoluble 
taste and does not impart odor 
taste the food with which 
mixed. crystalline form and can 
used color margarine, shortening, 
cake mixes, baked goods, beverages, ice 
cream products, and toppings. Beta 
carotene pro-vitamin which con- 
verted into vitamin the body. 

The Vimco stainless steel dual tem- 
perature, self-contained refrigerator 
manufactured Victory Metal Man- 
ufacturing Corporation features 
combination 16-cu. ft. normal temper- 
ature refrigerator and 16-cu. 
freezer. Interchangeable interiors are 
adjustable 1-in. centers for any 
combination bakers’ pan slides, sta- 
tionary pull-out meat rails, sta- 
tionary pull-out shelves, and re- 
frigerated drawers. 
corners are coved. This model also 
available aluminum, baked white 
enamel, porcelain 22-, and 
54-cu. ft. capacities. 

The Alvey-Ferguson Co. has de- 
signed compact, automatic Rack 
and Cabinet washer for limited space, 
occupying only ft. ft. in. Des- 
ignated “Spin-Spray,” the new wash- 
features two side-mounted spray 
arms which rotate opposite 
tions controlled speed. Driven 
water pressure from solution 
pump, through specially-arranged 
nozzles, the two spray arms are 
equipped with water lubricated bear- 
ings and revolve special corrosion- 
resistant hollow shafts. second, sta- 
tionary set nozzles incorporated 
the machine for the rinse. The unit 
equipped with automatic timer. 
The washer regularly installed 
pit but can also supplied for spe- 
cial floor installation with ramp 
in. high. tank extension can 
located the front rear the 
washer. houses vertically mounted 
submerged suction pump, removable 
filter screens, overflow skimming 


trough, and special compartment for 


the drain valve. completely water- 

tight, bolted construction, the assem- 

bly can shipped “knocked down.” 
folder orange serving ideas 


and recipe terms called “How Un- 


Zip Orange” has been prepared 
Sunkist Growers for foods writers, 
teachers, nutritionists, and others who 
present food information the pub- 
lic. Suggested ways cutting 
orange into cartwheels, chunks, bite- 
size pieces, segments, sections, wedges, 
orange flower, halves, shells are 
illustrated. second folder, “Citrus 
Round the Clock,” supplies four pages 
recipes. Navel oranges available 
from November May and Valencia 
oranges available from May No- 
vember provide year-round food, 
which can used for every meal 
the day. Suggested uses are: combi- 
nations with cereals, meat, and vege- 
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the Jell-O 


listed your menu 


REALLY JELL-O? 


topped 


Jell-O one America’s most famous registered 
trade-marks. When your customers see listed 

your menu, they expect just that—genuine Jell-O 

gelatin dessert! Jell-O the number-one brand 

gelatin dessert the nation for good reasons. has 
exclusive “locked flavor and higher bloom strength. 
Please your patrons serving real Jell-O gelatin 

dessert when it’s listed your menu. There’s only one 


Jell-O and it’s easy serve the best LI: 


Ez. ~ GENERAL FOODS CORPORATION, INSTITUTIONAL PRODUCTS DIVISION, WHITE PLAINS, N. Y. 


good seasons 


Jell-O is a registered trade-mark of General Foods Corporation. A Product of General Foods 


MAXWELL 
con- q ~bar Si 
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tables, toppings, sauce for meat, 
salads, and desserts. Some the 
recipes include: orange bread, orange 
prune compote, lamb shoulder chops 
with orange sauce, orange custard, 
and orange shortcake. 


TreeSweet Products Co. 
duced new and 
trated educational pamphlet telling 
the story citrus and citrus proces- 
sing. Procedures both canning and 
preparing frozen concentrate are de- 
scribed, followed discussion 
the nutritive merits citrus products. 
Problems the solids-acid ratio and 
processed citrus juice are ex- 
plained. Hints the care frozen 


concentrated and canned citrus juice 
after purchase complete the booklet. 


Merck Co. has released seventy- 
two-page booklet, Today’s Clinical 
News about Vitamin (Cyanocobal- 
amin), which quotations from 
recent research reports have been com- 
piled. These excerpts from the scien- 
tific literature and the accompanying 
discussions cover such topics as: out- 
standing safety crystalline vitamin 
metabolic roles vitamin 
physiology and pharmacology, clinical 
considerations, and human dietary de- 
phy 176 scientific reports in- 
cluded. 


Unloading food from tray table, finding place stock empty trays, 
aisles wide enough operate bussing carts—all this scurrying motion 


ended when you install Toteline 


Space-Saver Trays your cafeteria. 


Diners eat directly from the tray—there’s plate-high front rim. Four 
trays neatly fit together table top. And—most important—the table 


bussed clean picking the 


four Space-Saver trays the used 


plates stay the tray. Space-Saver efficiency means narrower aisles, 
20% more diners per square foot dining area. 


“patent pending 


See Space-Saver Trays Booth No. 614 the Philadelphia show. 


FOUR COLORS: 
LEMON YELLOW RED 
MINT GREEN PEARL GREY 


for information and prices write 


MOLDED FIBER GLASS TRAY CO. 


LARGEST PRODUCERS REIN- 
FORCED PLASTIC TRAYS AND TOTEBOXES 


Linesville, Pa. 
Representatives in principal cities and Canada 


West Coast Warehouse: 305 So. Orlando Ave. 
los Angeles 48, Calif. 
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Another publication from Merck 
Co. titled Why the “40-Plus” 
tient Needs More Vitamins. Factors 
which frequently affect the vitamin in- 
take and absorption the older per- 
son are considered. The following 
vitamins are treated turn: vitamin 
vitamin thiamine, and ascorbic 
acid. tabular compilation presents 
the human tissues, organs, and sys- 
tems known require vitamins for 
maintenance normal structure and 
function; the vitamin deficiency which 
has market effect each these 
tissues; and the abnormalities due 
the particular deficiency. 

The publication forty-six-page 
booklet describing four new systems 
remote food service announced 
Lincoln Manufacturing Company, 
Inc. This catalogue describes and illus- 
trates detail the units known 
“Add-A-Teria,” and “Speed-A-Teria.” 
How they can utilized for dish and 
tray storage, transportation, and 
service provide feeding facilities 
for groups varying from 5000 
suggested. 

Hotpoint Co. offering trunnion 
kettle with electronic control. Designed 
handle the trend quality speed- 
cooking small quantities, the kettle 
has capacity qt. The “boiling 
range” control dial gives tempera- 
ture spread from 190°F. 240°F. 
The “full dial can set from 
150°F. 400°F. The kettle swiv- 
eled permit manual tilting. The 
base supports the hinge mechanism 
and houses the electronic control. The 
device portable, having cord and 
plug assembly its means entry 
electrical power. Available ac- 
cessories are basket for handling 
vegetables deep-fat frying, me- 
chanical timer, and cover. Warm, 
soapy water will clean the appliance. 

Prodeva Manufacturing, Inc. 
marketing electric can and bottle 
crusher designed for use restau- 
rants, hospitals, hotels, 
tions. The unit weighs 150 requires 
in. in. space, and 22% 
in. high. Manufactured two models, 
heavy and medium duty, both models 
have compression rate two hun- 


dred fifty No. cans per hour, reduc- 


ing disposal space one-fifth the 
space required for uncrushed cans. 
eight-page folder, 
Foods for the Convalescent,” has been 
published the Evaporated Milk 
Association. Pointing out that good 


diet speeds recovery, the role milk 
is, course, stressed. Foods which 
are concentrated enable the patient 


get more food value diet that 
can consumed with 
Foods which are easy eat and which 
require cutting, appeal those 
suffering from the physical weakness 
that follows illness. Canned condensed 
milk high protein, contains 
vitamins, calcium, 
Through heat processing, the milk 
protein forms soft flocculent curds 
and less likely cause allergic re- 
actions. Four pages recipes using 
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National EAT LAMB Week, September 15-30 


When meals must taste-tempting, 
easily digested, and highly nutritious— 


Plan your menu around 


red meat outweighs Lamb its overall nutritional value. Its desir- 
able vitamin, phosphorus, iron and protein levels, plus its energy 
factors, make Lamb the ideal meat for hospital patients and con- 
valescents all age groups. 


Lamb natural health food. rouses even the poorest appetite— 
and along with its palatability, Lamb gentle sensitive digestive 
systems. Since the fat most lamb cuts can easily separated from 
the muscle, Lamb especially desirable for diets where low animal 
fat level must maintained. There are dozens excellent dishes made 
from the low cost cuts. Plan your menus around nutritious lamb! 


Send for free booklet: 
“Nutritionally Evaluated Quantity 
Recipes For Lamb” L-26. 


Write to: LAMB, 2nd Ave., 
Dept. AD—9, Denver Colo. 


AMERICAN SHEEP PRODUCERS COUNCIL, DENVER COLORADO 


Pa- 
ctors 
in- 
per- 
wing 
ities 
res 
ilk 
ilk 
rt. 
1S. 


1014 Journal 


milk cream soup, white sauce, souf- 
flés, timbales, meat loaf, and custard 
are given. 

booklet prepared the Institu- 
tional Department the 
Pineapple Company Limited, titled 
Dole Institutional Pineapple Buying 
Guide, has been released. lives 
its title. Facts about pineapple— 
its history, growing, and canning, 
well longitudinal cross-section 
drawing pineapple—are given. 
flow chart depicts the products ob- 
tained from ton the processed 
fruit, including: slices, chunks, spears, 
tidbits, concentrate sugar, and 
the crystalline residue acid. 
page the nutritive value pine- 
apple followed two-page buying 


and serving guide. Recipes follow, 
which different styles pineapple 
are used. 

Wear-Ever Aluminum, Inc., has in- 
troduced new series aluminum 
plate covers range twelve sizes 
which fit commercial plates from 
11% in. diameter. use, the 
indented 
space; when not use, they nest. 
Washing mild soap and water re- 
tains the finish either “Silver Glow” 
“Golden Glow.” 

Wear-Ever has two other new ad- 
ditions its line aluminum hot 
food service pans. Half- and full-size 
perforated pans are 
4-, and 6-in. depths, used 
drain pans pressure cookers 


The American Dietetic Association 


will help you 


ASK ABOUT COMPLETE LINE the years by. 


Walk-In Coolers 


Freezers 


Refrigerators 


Model 
Top Mounted Reach-in 


STAINLESS STEEL* 
REFRIGERATORS 


you're with pencil, 
you'll appreciate what HERRICK can do for you. 


HERE’S HOW HERRICK REFRIGERATORS 
CONTRIBUTE OPERATING 


Prevent costly food spoilage 

Herrick’s just-right temperature and humidity 
keep foods fresher longer preserve natural 
flavor and goodness. 


Make possible bulk buying and 
efficient meal planning 

You can take advantage lower prices and 
sure foods will stay prime condition. 
Provide the ultimate 

sanitary food storage 

HERRICK stainless steel interiors and ex- 


teriors are impervious food acids wipe 
sparkling clean with damp cloth. 


Save waste motion making 


food convenient for the chef 

All compartments are easily accessible. Auto- 
matic slam-shut door latches close solidly. 
Tray slides available for all models. 


Assure low-cost trouble-free 
service through the years 


Extra heavy-duty construction means more 
value per dollar. HERRICK costs less the 


HERRICK REFRIGERATOR COMPANY Waterloo, lowa 
Write Dept. for name nearest HERRICK supplier. 
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steamers, and speed cooling 
when used refrigerators. series 
flat covers has also been introduced, 
Made durable thick aluminum 
loy, the covers and handles are re. 
cessed permit stacking filled 
pans. Covers are available for 
half-, third-, quarter-, and sixth-size 
pans. Both perforated pans and the 
flat covers are approved the Na- 
tional Sanitation Foundation. 

nineteen-page booklet from the 
Griffith Laboratories, Inc., has been 
prepared meet the demand for more 
information spice and herb cook- 
ery. Called Griffith’s Spice and Herb 
Handbook, stresses fundamentals 
assist teachers, students, and other 
home economists. Simple rules for be- 
ginners are also included. section 


selecting spices, herbs, and seeds, 


| 


and another how use and care 
for spices are given. Six pages 
spices and foods that “go together” 
Different spices are pictured the 
margin each page with caption 
showing the country origin and the 


use the spice food. Easy ways 
add spices your own recipes are 
suggested section “Spices Add 


Interest Meal Planning.” Spices 
for outdoor cooking and how stock 
your spice shelf complete the manual. 
The booklet costs cents. 

The United Fresh Fruit and Vege- 


table Association has new packet 


quantity recipes, featuring fresh fruit 
salads. This the third set series 


tested, 50-portion recipes. The “re- 


special” (155 calories) sug- 


wiches” surrounding thick canta- 
loupe ring. Other eye-catching ar- 
rangements are pictured the vari- 
ous cards. Recipes for four dressings 
specially developed for fruit salads 
are included. handy space for noting 
per-portion and total cost provided 
each card well test portion 
for six servings. 

Legion Utensils Co., Inc., has re- 
designed its patented dry-hot plate 
that now insulated for maximum 
safety and sanitation. 

new food slicer designed for store 
use has been added the food ma- 
chine line Toledo Scale Corporation. 
Particular attention has been given 
slicing. attached pusher plate 
swings into position quickly, needed. 
For extra safety, operating grip 
and guard are included the food 
carriage. The thickness control 
graduated from zero for slices 
9/16 in. thick. The anodized surface 
easy clean, and the mechanical 
parts can cleaned the turn 
cam lock which provides for removal 
and replacement the knife cover. 

Products Corporation an- 
nounces newly designed aluminum 
tear drop table base column, styled 
five colors. 

Visking Company has developed 
packet more than fifty quantity 


recipes using skinless frankfurters, 
skinless smoked links, and luncheon 


meats. Ingredients for and 100 


SEPTE 


available with white enamel finish 


1015 


Journal The American Dietetic Association 


SEPTEMBER 1958] 


PRODUCT 


SPECIAL 


(ready-to-eat high protein cereal) 


CORN FLAKES 


(corn flakes) 


RICE KRISPIES 


(oven-toasted rice cereal) 


ALL-BRAN 


(whole bran cereal) 


40% BRAN FLAKES 


(bran flakes) 


RAISIN BRAN 


(raisin bran flakes) 


PEP WHEAT FLAKES 


(whole wheat flakes) 


SHREDDED WHEAT 


(shredded wheat biscuits) 


SUGAR POPS 


(sugar-coated puffed corn) 


SUGAR FROSTED 
FLAKES 


(sugar-coated corn flakes) 


SUGAR SMACKS 


(candy-coated puffed wheat) 


*Kellogg Company Quality Control Laboratories 
**Calculated from Sodium Chloride Content 
*##*Flame Photometer Method 


Fresh from BATTLE CREEK 


NUTRITIVE VALUES 


= c= = = = 


“FLAVOR” 


the natural grain accentuated 
controlled cooking and toast- 
ing and the addition the 
famous Kellogg flavorings. 


CEREALS 


PRODUCT INFORMATION 


Concentrated protein in a delicious ready-to-eat cereal form. 
Made from milled rice, wheat gluten, defatted wheat germ. 
non-fat ee milk, dried yeast with sugar, salt and malt 
flavoring. Thiamine (Bi), niacinamide, riboflavin, ascorbic 
acid. folacin. D and Bi2; iron, copper, and iodine added. 


Milled corn, sugar. salt, malt flavoring; thiamine (B,). niacinamide. 
calciferol (D). iron added. Suitable for general use and for special diets 
as follows: high-carbohydrate, low-fat, low-fiber, bland, wheat-free. 


Milled rice, sugar, salt, malt flavoring; thiamine (B;), niacinamide, 
iron added. Suitable for general use and for special diets as follows: 
high-carbohydrate, low-fat, low-fiber, bland, wheat-frec. 


Wheat bran, sugar, salt, malt flavoring; thiamine (B;), calciferol (D) 
added. Suitable for general use as a cereal and as an ingredient in hot 
breads, cookies, etc. Especially recommended for prevention and 
correction of constipation due to insufficient dietary bulk; also for 
high-residue. high-iron, low-calorie diets. 


Bran flakes with other parts of wheat. sugar, salt, malt flavoring; 
thiamine (B.) added. Suitable for general use and for special diets as 
follows: high-residue. high-iron, low-calorie. 


thiamine (B,), specially honeycomb-coated seedless raisins added. 
Page) for general use and for special diets as follows: high-residue, 
igh-iron 


Whole wheat, sugar, corn syrup, salt; thiamine (B:) calciferol (D) 
added. Suitable for general use and for special diets as follows: high- 
vitamin, geratic. Especially recommended for children and adolescents. 


w wheat processed without the addition of any other in jents. 
Suitable for general use and in sodium restric’ diets. ially 
delicious when served with warm milk. 


Puffed milled corn, sugar. corn syrup, molasses, salt; thiamine (B:) 
riboflavin, niacinamide, calciferol (D), iron added. Suitable for general 
use as a cereal and as a snack food. Recommended for use in special 
diets as follows: high-carbohydrate, low-residue, low-fat, wheat-free. 
To be served without added sugar. 


Flaked milled corn, sugar, salt, malt flavoring; thiamine (B:), nia- 
cinamide, iron added. Suitable for general use as a cereal and as a 
snack food. Recommended for use in special diets as follows: high- 
carbohydrate, low-fat, low-fiber, wheat-free. To be served without 
added sugar. 


Pufied whole wheat. a honey, corn syrup, vegetable oil; thiamine 
(B:), niacinamide added. Suitable for general use as a cereal and as a 
snack food and in high-carbohydrate and sodium-restricted diets. To 
be served without added sugar. 


“FOOD Kellogg’s Ready-to-Eat Cereals exactly stated. There 
loss nutrients incidental preparation and service. All Kellogg's 
Ready-to-Eat Cereals either are made from whole grain are re- 
stored whole grain nutritive values thiamine, niacin and iron. 


FOR YOUR FILE 
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servings for each recipe are given 
in. cards, which are grouped 
according the basic meat ingredient. 
The categories are designated 
tabbed, illustrated dividers. 

new high-speed meat tenderizer 
has been introduced the Sanitary 
Scale Company. Known Model T2, 
can operated from front, right, 
left side in. counter space. 
All heads, housing, and cutting parts 
can quickly removed, cleaned, and 
reassembled. Accidents are eliminated 
because hands cannot touch the cut- 
ters. 

refrigerator that accommodates 
tray carts available from Herrick 
Refrigerator Company. Desserts, sal- 
ads, other dishes may prepared 


where most convenient, placed 
trays the carts, and wheeled into 
the refrigerator for storage. When 
serving time arrives, the carts may 
moved any location for distribu- 
tion. Handling individual trays 
and from the refrigerator thus 
eliminated. The tray carts can also 
used the chef for holding cuts 
meat different kinds vegeta- 
bles. Two-, three-, four-door, and 
larger models are available. 
Nor-Lake, Inc., introducing three 
larger-capacity commercial refriger- 
ators matching design, 43-cu. ft. 
freezer, 45-cu. ft. refrigerator, and 
dual-purpose unit consisting 
21-cu. ft. refrigerator and 22-cu. ft. 
freezer one cabinet, each section 


Journal The American Dietetic Association 


Embroidered emblems, green white, bearing 


the seal The American Dietetic Association, are 


available members and dietetic interns the 


following prices: 


(*) Please specify Dietitian Dietetic 


Intern 


Please make remittance payable to: 


THE AMERICAN DIETETIC ASSOCIATION 


620 North Michigan Avenue 


Chicago 11, Illinois 
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which refrigerated independently, 
Featuring auto-body steel exteriors, 
aluminum interiors, fiberglas insula- 
tion, and hermetically sealed compres- 
sors, the new cabinets have two lock- 
equipped doors, blower coil ice 
maker evaporator, and adjustable 
wire shelves. The freezer has auto- 
matic defroster. 

Intended for storage bulky items, 
such egg crates, cased beverages, 
produce, and other packaged goods, 
ft. refrigerated food storage 
space boxed utility cabinet 
being marketed Nor-Lake, 
for use farms, grocery stores, meat 
markets, institutions, and even homes. 
Built and shipped sections, this 
step-in cooler equipped with pat- 
ented locking devices for easy assem- 
bly users. plug-in panel 
refrigeration unit ceiling mounted 
the rear save storage space. Ex- 
terior height the cabinet ft., 
with the refrigeration panel extend- 
ing 15% in. above the top. Slatted 
hardwood shelves are optional. 

“Beam Wipe-Away Oven and Grill 
Cleaner,” product Beam Chemical 
Company, has many uses commer- 
cial kitchens and institutions. Prima- 
rily oven and grill cleaner, can 
also used clean Pyrex coffee 
makers, griddles, toasters, broilers, 
and chrome and stainless steel equip- 
ment. dissolves baked-on and en- 
crusted soil warm cold surfaces. 
recommended that the product 
used warm surface for faster 
action. odorless and non-inflam- 
mable. available the following 
sizes: polyethylene, 
type, spray dispenser; glass 
containers; 5-gal. steel pails; and 55- 
gal. steel drums. 

Lawlor Co. has manufactured 
three-compartment galvanized steel 
mop tank for hospitals 
tions. Each compartment has capac- 
ity gal. The drain shut-off 
leakproof, and the wringer perfo- 
rated that dirt flushed out the 
mop. Mounted four 8-in. ball bear- 
ing wheels with white rubber tires, 
the tanks measure in. in. 
in. 

Under the brand, 


“Single Serv” 


Nu-way Foods Co. announces jelly and 


preserve cup portions grape, apple, 
and red currant jelly, strawberry 
preserves, and orange marmalade. The 
cups plastic are capped with wax- 


impregnated lid and are packaged 200 
case. 


McCormick Co. marketing six 
new labor-saving foods. Precooked, de- 


hydrated Idaho Russet Potato Nug- 


gets may reconstituted adding 
water and simmering for few min- 
utes. They may used just fresh- 


diced potatoes are used. Packed 


No. cans, the yield servings 
per Instant Mashed Potatoes, 
the second product, are also packed 
No. cans, each making 150 servings. 
Hot water, milk, and salt are added 
the powdered potato mixture 
finish Two new milk products are 
also offered: instant dry whole milk 
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For Speedier Return Normal Nutrition 


4 


Inflammatory Conditions 
the Colon 


physiologic depletion accompanying acute infectious 
and inflammatory conditions the bowel makes replacement 
therapy the key nutritional rehabilitation. 

addition the loss important electrolytes, such 
potassium and sodium, large amounts protein are lost 
the fluid, blood and exudate from the bowel. the acute 
state such affections, utilization what protein can 
ingested further affected increased protein catabolism 
and impairment certain hepatic functions. 

Dietary rehabilitation must carried out within the 
framework diet restricted fiber and irritating sub- 
stances. Foods allowed must easily digested and appetiz- 
ingly and attractively prepared encourage eating. 

Tender lean meats—finely ground the initial diet and 
later served wide variety appealing ways—can 
important source the protein and minerals required the 
convalescing patient. 

Meat fits admirably into the requirements the per- 
mitted diet not only because its taste, digestibility, and 
physical characteristics, but also because its contribution 
high quality protein, the minerals potassium, iron, phos- 
phorous, sodium, and magnesium, and all the known 
vitamins. 


The nutritional statements made this advertisement 
have been reviewed the Council Foods and Nutri- 
tion the American Medical Association and found 
consistent with current authoritative medical opinion. 


American Meat Institute 
Main Office, Throughout the United States 
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and instant dry non-fat milk. When 
mixed with water and stirred, the 


Sure Sample Our milk crystals both products dissolve 


with lumping foaming. They are 

last two new products are dry sliced 

EESE SPREAD and dry chopped onions, which are 


processed from specially grown, select- 
seed onions. 
FOR THE SODIUM RESTRICTED DIET Mead Johnson Company has put 
the market new, complete for- 
mula for the dietary management 
phenylketonuria. Called 
the formula provides low-phenylala- 
nine content for control the disease 
the same time supplying balanced 
group dietary nutrients needed for 


delightful tasting dairy prod- 
uct consisting Cheddar type cheese and 
bread, salads, sauces casserole dishes 


typical food value analysis shows: Protein, Fat, 207%; 
Carbohydrate, 5.8% Sodium (as Na) mgs. 100 grams the 
1.8 mgs. oz. serving REQUEST YOUR FREE 


phenylalanine has been removed. Lo- 
fenalac supplied powder form 
cans. need only mixed 
with water for use. 


SAMPLE stop Booth 312 the ADA Convention 
see, taste and learn about this and other low sodium CELLU 
foods. Cheese spread sold oz. glass jars. 


Two other low sodium dairy products, that are also excellent The “Tomato Slicemaster” intro- 
source high quality protein, are: duced Bloomfield Industries, Inc., 
CHEESE and sizes and CELLU NON-FAT equipped with eight removable, ad- 
MILK. justable scalloped blades. cuts to- 


mato other vegetable into nine slices 
with one motion. 
frame holds vegetables all sizes 
firmly while the multi-knife does the 


THE CHICAGO DIETETIC SUPPLY HOUSE, cutting. Available stainless steel 


For information these and other low 
sodium foods, simply write— 


Also from Bloomfield new line 

French-style frying pans. The pans 

CELLU PRODUCTS ARE THE FINEST THEIR KIND are made Tri-Ply, combination 


metals sandwiched layers provide 
the quick-heating qualities carbon 
steel with easy-to-clean stainless steel. 
The pans are equipped with long han- 
dles and are perfectly balanced for 
uniform heat distribution. 

Bloomfield has also designed num- 
ber new products provide better 
service and reduce operating costs. 
Among them enlarged line 
dish trucks featuring more rigid and 
durable construction, quieter and eas- 
ier-rolling casters, and more easily 
cleaned stainless steel finishes. con- 
junction with trucks, new line all- 
purpose dish boxes silverware 
bins made Marlex, the new plastic, 
being offered. Other new products 
include salt and pepper shakers, 
plastic Squeeze-Out bottle, cheese 
shakers, and sugar pourers, and 
complete line square stainless steel 
pans, baine maries, and insets for 
steam tables. 

Morton Salt Co. has begun manu- 
facture individually-packaged por- 
tions salt and pepper. 
Midgets” are clear plastic “bubble” 
packs with cardboard backings. 
bending back corner the pack and 
breaking the seal, the salt pepper 
ready for use. feature the in- 

dividual containers the pouring 

spout which allows the container 
opened and shaken without spill- 
ing the contents. The Midgets were 
designed insure cleanliness and 
portion control, eliminate shaker 
refilling, and reduce breakage and 
pilferage. 
new booklet called “Stress,” pre- 
pared the Metropolitan Life In- 


Add taste appeal low cost 
with WILSON’S 
Put Wilson B-V flavor magic work for you. See 
how the natural meat flavor adds taste, versatility 
countless meals. Find out how little adds 


the cost. Even budget-priced casserole takes 
new look, new taste when Wilson B-V added. 


See what B-V can for your menus. Get better 
variety and taste appeal all within your budget. 
Professional recipes are yours—free! 


Write: Wilson Prudential Plaza, Chicago Illinois 


SEPTEM 


EXTRACT 
BEEF 
Ss 
YOUR FREE B-V RECIPE FILE 
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today patients ask about 


Nutrition 
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That’s why physicians every specialty find The AMERICAN JOURNAL 
CLINICAL NUTRITION indispensable their practice. This authoritative 
journal covers all phases applied nutrition; gives you up-to-date case 
history data, reportings leading specialists, integrated world abstracts, 
practical guides, timely editorials, book reviews, and outstanding news 
the field. Subscribe now, one year issues), U.S.A. $8.00; Canada, 


$8.50; Foreign, $9.00. 


THE AMERICAN JOURNAL 
Clinical Nutrition 


PUBLICATION THE Yorke GROUP 


Publishers The American Journal Surgery, The American Journal 
Medicine, The American Journal Cardiology, Modern Drugs 


East 36th Street, New York 16, 


The American Journal Clinical Nutrition 
East 36th Street, New York 16, N.Y. 


Please enter subscription for year issues) 
The American Journal Clinical Nutrition. U.S.A. $8.00; 
Canada, $8.50; Foreign, $9.00. 


Remittance enclosed Bill later 


Name 
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Jelly Roll 
Mix 
Seidel Son Ine. 


your headquarters for 
Food Specialties 


premium quality distinctive Cake-Craft Mix. Packaged especially 
for the institutional trade. Only one the many low cost specialties 
that have made Ad. Seidel favorite institutional supplier many 
leading dietitians both private and public service: Soup Bases, 
Instant and Cooked Puddings, Custard Base, True Fruit Gelatin 
Desserts, Fruit Preserves and Special Diet Foods. Send 


for your copy Seidel’s convenient Cost Per Serving 


Chart. obligation, course. 


1245 W. Dickens Ave. 
Chicago 14, Illinois 


42 Lispenard Street 
New York 13, N.Y. 


FOOD SERVICE 
SEE BOOTH NO. ADA CONVENTION, PHILADELPHIA, OCT. 21-23, 1958 


LEMON ORANGE LIME 


Ideal for institutional use 

Consistent, year ‘round quality 
fruit flavor 

Economical—no spoilage—no 
squeezing 

Convenient—always available 


CRAMORES 
Instantly soluble cold water 

finished beverage 
delicious flavors 

For further information write: 
Cramore Fruit Products, Inc. 
Point Pleasant Beach, 


| 
| 
| 
| 


EATING FUN— 
for 
Older People, Too 
Designed Aid Proprietors 
Small Nursing Homes and 


Residences. Also Adaptable 
Home Kitchens 


This attractive booklet guide better 


Based normal nutritional requirements 
for adults, the menu patterns, sample sup- 
pers, and pointers meal planning have 


their place any household. Practical ideas 


for making the work the manager easier 


and pleasanter include weekly marketing 


guide, hints for economy buying and 


storage, and suggestions for serving. 


This project the Diet Therapy Sec- 
tion The American Dietetic Association. 


Single copy 50¢ 


Order from: 

THE AMERICAN 
DIETETIC ASSOCIATION 
620 North Michigan Avenue 

11, 


Association 
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surance Company, gives brief expla- 
nation what stress is, its effect 


the functioning the human body, 
and suggestions learning handle 


the day-to-day tensions. Stress has 


been defined the rate all wear 
and tear caused life. There are 
varying degrees and different forms 
emotional, and 
physical. The booklet points out that 
the key health our adaptability 
these experiences. discussion 
hormones, the body’s chemical mes- 
sengers, describes the physical basis 
stress. section entitled “The Su- 
perman Myth” discusses the problems 


men breadwinners and heads 


families and asks the question whether 
men, because greater responsibility 
and strain, die younger than women. 
Mortality tables seem indicate this 
trend. Suggestions what wife can 
handle tensions are given conclu- 


sion. 


The Borden Company has two new 
products, cream cheese with bacon and 


horseradish and pasteurized cheese 


easy 


spread with cream cheese and roque- 


fort. Each package contains oz. 


foods lend themselves quick and 
garnishes and 
sauces, sandwiches, salad dressings, 
and party tidbits. Packed clear 
containers with snap-on lids, 
the oblong low boxes stack easily. 
The FMC JET Disposer manufac- 


tured Food Machinery and Chemi- 


cal Corporation now available 
seven models ranging from hp. 


The “half-horse” disposer 
added the line meet the needs 


fast food and smaller drive-in diners 
for smaller waste disposal unit. This 
model operates volt, 
single phase, alternating current. 


built the same design principle and 


the same construction larger 
models. all models, bones other 
sizeable waste are first broken into 
particle size twin breaking heads 


the impeller and inner shredding 


surfaces and then ground fine con- 
food and food service the small institution. 


tinuous grinding action. The particles 
are forced into the grinding shred- 


ring centrifugal force and 


water added liquefy the waste. 
The JET can installed under the 
soiled dish table. 

Also, from Food Machinery and 
Chemical Corporation comes new, 


single-compartment Model 103 FMC 


Utensil Washer. The washer ade- 


quate for kitchens serving from 500 


3500 meals per day. large, two- 
compartment Model 202 has capacity 
for kitchens serving 10,000 meals 
per day. Washing action accom- 
plished upper and lower revolving 
spray manifolds that force high veloc- 
ity jets hot water every part 
the utensils. Higher pump and mani- 
fold pressures are provided and all 
service connections—drain, water, and 
electrical—are readily accessible 
the rear the machine. Model 103 
has push-button controls eye level 
and temperature control bulb ft. 
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Versatile 


Highly nutritious because its growth-promoting 
protein, its readily available energy, important 


vitamins,* iron, and calcium... 


excellent vehicle for many other nutritionally 
valuable foods... 


basic food almost every diet, health 


and disease... 


step with the demands 
advancing nutritional knowledge. 


Bland itself, Enriched Bread 
enhances the taste foods permitted 
special diets. Its low fat content, its 
freedom from irritant residue, and its 
compatibility qualify Enriched Bread 
most versatile daily food. 


*Thiamine, riboflavin, niacin, pantothenic acid, 
choline, folic acid, and other B-complex factors. 


AMERICAN BAKERS ASSOCIATION 
North Wacker Drive Chicago Illinois 
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Illustrated: ‘‘Junior-22 De- 
luxe” with optional self-con- 
tained refrigeration unit. This 
unit available on both 22-tray 
and 30-tray models, 


The simple, natural, efficient system that 


E 


4 


ANY your present personnel can operate! 


The easiest learn and most natural op- 
erate. Requires skilled personnel frees 
nurses for full-time nursing duties. Gives dieti- 
tian complete control over makeup trays 
assures the specified menu for every patient. 
Serves food hot, palatable and FAST! 
Mercury Control results less waste and tre- 
mendous saving food requirements. 


load meals dished complete and 
tray checked for accuracy before leaving the 
kitchen. 

load and unload minutes). 


@ Delivers the complete tray — everything dished 
up and ready to go with JUICES AND LIQUIDS 
RIGHT ON THE TRAY; only conveyor accom- 
modating STANDARD 10 oz. glass . . . a Mer- 


cury exclusive. 


@ Heated section keeps food hot EVEN WITH 
THE DOOR OPEN —a Mercury exclusive! 


section (optional) built airtight like 
commercial refrigerator; H.P. heavy duty 
sealed compressor can be adapted to conveyor 
at any time, a Mercury exclusive! 


STANDARD trays and dishes available 


from any source — a Mercury exclusive! 


@ Most sanitary on the market; everything inside 
closed cabinets; slides easily removable for wash- 
ing in dishwasher. 


@ Ruggedly built by manufacturer with 23 years 
experience in the heavy gauge kitchen equip- 
ment industry. Mercury ‘‘stands the gaff". 


@ Available in two capacities; 22 trays and 30 
trays — a Mercury exclusive! 


SEE THE MERCURY THE ANNUAL MEETING 125 


If not attending the meeting, write about a free demonstration in your own hospital with no obli- 
gation buy also free literature with complete information. 
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from the hot water discharge. 
all-in-one flavor booster, “Yellow 


Band Food Seasoning” made 


dium glutamate and fortified with 
hydrolyzate. Other ingredients are 
tapioca, okra, spices, salt, and 
blended into one powder form. may 
used making soup stock, sauces, 
salad dressing, meat loaf, stew, and 
gravy. cooking fresh and frozen 
vegetables, the addition the 
ing instead salt said bring out 
the fresh vegetable flavor. 
pushbutton automatic coffee urns 
been introduced Corpora- 
tion. They brew, agitate, and auto- 


matically refill with water after every 


four cups drawn. timed infusion 
process blends and brews the coffee, 


The urns are available and 


capacities, standard and “Low Boy” 
models, and are equipped for 
steam operation. 


Two new products have been intro- 


duced The Quaker Oats 


The first, Quaker Steam Table Oats, 
product developed specifically for 
restaurant and food service opera- 
tions. special process provides 
oatmeal with the same quality that 
made from regular Quaker Oats. 
addition, however, holds for long 
periods while kept serving tempera- 
tures. The second portion-control 
package Aunt Jemima Buckwheat 
Pancake Mix, 
mix for three pancakes. 

Vacu-dry Company, the originator 
and manufacturer low-moisture 
(dehydrated) fruits including apple 
pie slices, apple sauce nuggets, whole 
pitted prunes, peach, apricot and fig 


slices, date nuggets, and mixed fruits, 


has announced that its products are 
now under continuous 
inspection the Processed Products 
Inspection Branch, Agricultural Mar- 
keting Service, U.S.D.A. This inspec- 
tion service enables customers ob- 
tain certificates certifying that the 
products shipped from the plant meet 
quality and grade requirements set 
the Department Agriculture. 
Pet Milk Research Laboratories has 


developed new Pet Instant Nonfat 


Dry Milk. The milk crystals dissolve 
instantly. The product contains more 
than per cent protein, less than 


per cent fat. has all the vitamins, 
and phosphorus fresh milk, 
low calories, and the flavor 
described equal fresh whole milk. 


Pet Instant may used cooking 
and baking just fresh milk used. 
The new product has been packaged 
institutional size which will 
make gal. non-fat milk. Six 5-gal. 
packages are shipped each case. 
The Model RDA-40-S 


refrigerator manufactured Victory 
Metal Manufacturing Corporation fea- 


tures interiors ad- 


interchangeable 


justable centers take any 
combination baker’s slides, 
stationary pullout meat rails, sta- 
tionary pullout shelves, and re- 
drawers. 


frigerator corrosion- 


Colu 
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Tumblers... 


The complete line Libbey Columbian Tumblers provides 
the right glass for every beverage. And because Heat- 
Treated, these tumblers stand under hard deliver 
amazing number servings assure operating economy. 
Economy assured the famous Libbey guarantee: new 
glass the rim Libbey ‘Safedge’ glass ever chips.” 

The attractive shape Columbian Tumblers lends beauty 
table settings, and every glass can decorated with your 
crest design for added prestige and distinction. 


MAKE YOUR OWN SURVEY 


Check the durability and economy Columbian Tumblers 
from the Heat-Treated mark the bottom every tumbler. 
Left number shows the year manufacture, and right desig- 
nates the quarter. 

audit Libbey Heat-Treated DATED Glassware 
restaurants major cities showed average 1,650 serv- 
ings per tumbler cost 5.2 cents per thousand servings. 

See your Libbey Supply Dealer for details write Libbey 
Glass, Division Toledo Ohio. 


Columbian Tumblers are available full range 
nine sizes from 5-oz. 


5 oz. 60x. 7 oz. 8 oz. oz. 8 oz. 


LIBBEY HEAT-TREATED GLASSWARE 
PRODUCT 


GENERAL TOLEDO OHIO 
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Shown is the typical 
serving line installation. 


LOCALIZED 
AIR VOLUME CONTROL 


Simply set the control knob in- 
crease decrease exhaust air for 
any cooking section. Use for peak 
load permanent adjustment. 
Provides exact room air changes. 


HOUR FIRE CONTROL 


made possible use exclu- 
sive drop-link baffle. Non-electri- 
cal, activated when temper- 
ature reaches 
Instantly stops exhaust air flow! 


ELIMINATE the old 
efficient, unsightly canopy, and 
improve lighting, cool the kitchen, 
and reduce cleaning costs. Pro- 
vided with top air vents, by- 
passes, filters and all standard 
features. 


SPECIALIZED ENGINEERING 


through dealers, consultants, and 
field representatives nation-wide 
offer you the correct ventilation 
for your equipment. 


Investigate today 
Models available for all cooking 
equipment: ranges, fryers, ovens, 
broilers, kettles and steamers; 
and for any layout, updraft 
downdraft. 


Ask your dealer consultant 
include PLEDGAIRE your 
kitchen. 


Carries National Sanitation Foundation 
Seal Approval 


Shown is a kitchen island unit. 
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resistant aluminum, has capacity 
cu. ft., tray capacity equipped 
with sets slides. The unit 
available stainless steel, aluminum, 
baked white enamel, porcelain. 
Market Forge Company 
nounced its new series 
steam cookers. Originally designed 
for use the school kitchen, these 
units are gaining acceptance mass 
feeding establishments. Available 
one, two, three standard wide 
compartments combined with 
30-, 40-gal. stationary 


kettle, cabinet mounted, the unit has 


one-piece cover with sanitary tan- 


gent draw-off and automatic pan sup- 


port. Integral 
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the need for tiled curbings and re- 


cessed floor areas. All drainage from 
steam cooker, kettle, raised 


partment has solid stainless stee! 
body and polished baked ename! 
exterior. 

The Cres-Cor coffee wagon designed 
for feeding operations limited vol- 
ume made carry only the neces- 
sities for coffee break. Manufactured 
Crescent Metal Products, Inc., this 


unit has applications hospitals, ho- 
tels, schools, institutions, office build 
ings. The coffee cart in. high 


35% in. wide and in. deep; 


weighs Ib. 


booklet giving 
detailed information food prepara- 
tion and serving equipment used 


restaurants and cafeterias, hospitals, 
institutions, colleges and universities, 
clubs, stores, the armed forces and 
other mass feeding establishments 


being distributed Allegheny Lud- 
lum Steel Corporation. Almost 150 
photographs appear the booklet. 


technical section steel relates 
the food preparation and serving 
industries and table the corrosion 
resistance stainless steel various 


media are included. 

new product for food service per 
sonnel chicken gumbo soup base 
fered Custom Food Products. 

new type “wipe away” grease 
cleaner, called “Anco Spray ’n’ 
for use institutions, restaurants, 


Antle Co., Ine. 
and then wiped off, cleans any sur 


Applied with 


face found the average kitchen 
dining room. non-toxic, non- 
flammable, non-corrosive, safe for 
hands, and leaves clean fresh odor. 

Allmetal Food Equipment Corp. 
announces new updraft equipment 
stand featuring 
trays and providing compact place- 


ment all types cooking equip- 


ment. Available depths in. 
in., the new unit designed for 
interchangeable placement. The unit 
line food equipment. Other units in- 
clude variety sandwich units, 
equipment stands, salad and dessert 
cases, and refrigerated wall bases for 


edge 
counter top, and boiler directed into 
common drain line. The cooking com- 


PAPA 


BRAND 


CORNED 


Delicious Delicatessen Style Flavor. 
More Profits. High cooking yield. 
Uniform close trim, less waste. 

Controlled Portion costs. 

Vacuum sealed flavor. 


GOVT 
INSPECTED 


The original old fashioned delicatessen 
flavor yours PAPA 


modern vacuum pack. Ready for the 


chef. High yield and close trim gives 
you extra servings lower unit cost. 
Insist PAPA DAVID’S—your guar- 
antee for satisfied customers and more 
profit per pound. 


4531-49 McDOWELL AVE. CHICAGO ILLINOIS 


use back bar counter line-up. PHONE Cliffside 4-7667-8 
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